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One ingredient for another 


For these 


1 whole egg, for 
thickening or 
baking 


1 cup butter or 
margarine for 
shortening 


1 square (ounce) 
chocolate 


1 teaspoon sulfate- 
phosphate baking 
powder 


1 cup buttermilk 
or sour milk, for 
baking 


1 cup fluid whole 
milk 


1 cup fluid skim 
milk 


1 tablespoon flour, 
for thickening 


1 cup cake flour, 
for baking 


1 cup all-purpose 
flour, for baking 
breads 


You may use these 


2 egg yolks. Or 2 tablespoons sifted dried whole 
egg plus 2 tablespoons water. 


% cup lard, or rendered fat, with \ teaspoon salt. 
Or 1 cup hydrogenated fat (cooking fat sold under 
brand name) with }; teaspoon salt. 


3 tablespoons cocoa plus 1 tablespoon fat. 


1}, teaspoons phosphate baking powder. Or 2 tea- 
spoons tartrate baking powder. 


1 cup sweet milk mixed with one of the following: 
1 tablespoon vinegar. Or 1 tablespoon lemon juice. 
Or 1% teaspoons cream of tartar. 


% cup evaporated milk plus cup water. Or 1 cup 
reconstituted dry whole milk. Or 1 cup recon- 
stituted nonfat dry milk plus 2% teaspoons butter 
or margarine. (To reconstitute dry milk follow 
directions on the package.) 


1 cup reconstituted nonfat dry milk prepared accord- 
ing to directions on the package. 


% tablespoon cornstarch, potato starch, rice starch, 
or atrowroot starch. Or 2 teaspoons quick cook- 
ing tapioca. 


% cup all-purpose flour. 


Up to % cup bran, whole-wheat flour, or cornmeal 
plus enough all-purpose flour to fill cup. 





Measures and temperatures 





Measuring foods 


Part of cup.—Use tablespoons or the 
smaller measuring cups—}, 4, 4— 


for greater accuracy. 


Brown sugar.—Pack firmly into cup 
of spoon. 


Solid fats.—When fat comes in 1- 
pound rectangular form, 1 cup or 
fraction can be cut from pound, 
which measures about 2 cups. 


Or measure cupful by packing fat 
firmly into cup and leveling off top 
with spatula or straight knife. 


Water method may be used for 
part of cup. To measure } cup fat, 
for instance, put % cup cold water in 
1-cup measure. Add fat, pushing it 
under the water until water level 
stands at l-cup mark. Pour out 
water and remove fat. 


White flour.—Sift once. Lift lightly 
into cup. Level off top with spatula 
or straight knife. 


Orher flours, fine meals, fine crumbs, 
dried eggs, dry milks.—Stit instead of 
sifting. Measure like flour. 


Baking powder, cornstarch, cream of 
tartar, spices.—Stit to loosen. Fill 
spoon to overflowing, level with 
spatula or straight knife. 


Common food measures 


3 teaspoons.......... 1 tablespoon 
2 tablespoons........ 1 fluid ounce 
A tablespoons...........0-- % cup 
6 tablespoons..... a aasiete aes ¥g cup 
8 tablespoons.......... ..»-4 cup 
16 tablespoons..........000. 1 cup 
qe cup css aciete cnn car 8 fluid ounces 
OQ CUDSi clejscie inser etercc rere 1 pint 
bye he Baio er rs ISK SC: 1 quart 


Oven temperatures 


Very slow.......250° and 275° F. 
Slow.cwka sachs 300° and 325° F. 
Moderate....... 350° and 375° F. 
Hotiateeshetans 400° and 425° F. 
Very hot........ 450° and 475° F. 


Extremely hot....500° and 525° F. 
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YOUR FAVORITE RECIPES 


Beverages 


GRAPE WINE Mrs. D. L. Neel 
Oak Ridge Club 


4 c sugar 
1 pkg yeast 
3 large cans frozen grape juice 


Place all ingredients in a 1 gal glass jug. Fill with water. 
Put a rubber balloon on top and let stand for 24 days. 
Tieidwieeal, 


GRAPE JUICE Mrs. Gray Chester 
Brawley Club 


Fill jars half full with washed grapes. Add &% c sugar to 1 qt. 
Fill jar with water. Seal. Process 5 min at 10 lbs pressure. 


BLACK CHERRY COOLER Mrs. William H. Johnson, Jr. 
Statesville 


Dissolve 1 pkg black cherry gelatin in 1 c Libby's Grapefruit 
Juice, heated to simmering. Add remaining grapefruit juice from 
46-oz can and 1c sugar. Stir and chill. Just before serving, 
add 1 tall bottle chilled gingerale; stir and serve. Garnish 
glasses with Dark Sweet Cherries on toothpicks. Serves 12. 


FRUIT DRINK Mrs. William Phillips 
Wayside Club 


Mrs. Kenneth Heath 
Clarksbury Club 


2 c pineapple juice 1% qt water 
1c grapefruit juice lc sugar 
x c lemon juice 


Mix all ingredients together and chill for an hr or more. 


PARTY PUNCH Miss Ida Friday 
Guest 


Strawberry ice 

Gingerale 

Mrs. Friday obtained the strawberry ice from her local retailer 
for dairy products. Most milk retailers carry ices but should 
be ordered in advance of use. 


GOLDEN MEDLEY PUNCH Mrs. Mildred Seaber 
Duke Power Co. 


2 cans apricot juice (46-oz can) 1 bottle Real Lemon juice 
or 2 12-oz cans apricot nectar 1 No. 2 can pineapple 
4 6-0z cans orange concentrate juice 


1 qt gingerale 


Ice is only liquid used in punch. Fill punch bowl with ice cubes 
and add mixture. Ice will dilute to proper strength. You may 
use cracked ice. Serves 100. 


FRULT JULCE PUNCH Mrs. Horace Cashion 
Brawley Club 


2 c cranberry juice % c lemon juice 
2 c water 1 c orange juice 
3/4 c pineapple juice 2 Tbs sugar 


Combine all above ingredients and chill, Pour over crushed ice 
and serve at once. Makes 12 half-cup servings. 


Tea Time 


TEA-TIME TASSIES Mrs. Lee Pierce 
Two-Way Club 

1 3-0z pkg cream cheese ee vianininie 

% ¢ margarine Dash salt 

ier sitted flour 2/3 c coarsely broken pecans 

3/4 c brown sugar 1 egg 


1 Tbs soft margarine 


Cheese Pastry: 

Let cream cheese and 4% c margarine soften at room tempera- 
ice, Blend well, Stir in flour. Chill about 1 hr. Shape 
into 2 doz 1 inch balls. Place in tiny ungreased muffin tins. 
Press dough onto bottom and sides of muffin tins. 


Pecan Filling: 

Beat together egg, sugar, 1 Tbs margarine, vanilla and 
salt until smooth. Divide half the pecans among pastry-lined 
cups; add egg mixture and top with remaining pecans. Bake 
in slow oven (325 degrees) 25 min or until filling is set. 
Cool. Remove from pans. 


CHEESE STRAWS Miss Sadie Martin 
Central Club 


1 c sifted all-purpose flour % c butter 
4 t baking powder 3 Tbs cold water 
1 ¢ grated cheese 


Sift flour and baking powder into bowl, Cut in cheese and 
butter with pastry blender. Add water; mix well. Fill 
cookie press half full. Form straws on ungreased cookie 
sheet using star plate. Bake at 375 degrees for 8-10 min. 
Immediately cut into desired lengths. Yield: 36 straws. 


Tester's Comment: A few drops of lemon food coloring can 


add a very nice color. 


PECAN CRISPIES Mrs. John Watt 
Midway Club 


1/3 ¢ Crisco 1 egg, beaten 

1 c brown sugar ih fe aelleyihe 

+: salt % t soda 

1 t vanilla 4, c chopped pecans 


Blend together Crisco, sugar, salt and vanilla. Stir in beaten 
egg. Add flour, sifted, with soda, then chopped pecans. Roll 
in small balls and place on lightly greased cookie sheet. Top 
with pecan halves. Bake in 375 degrees oven 8-10 min. Makes 


BEAOZs 


ORANGE NO-BAKE COOKIES Mrs. Brown Murdock 
Ostwalt Club 


1 (12 0z) pkg vanilla wafer crumbs % c melted butter or 


1 c powdered sugar margarine 
3/4 c chopped nuts 1 (6 oz) can frozen orange 
HuoLee 


Mix all ingredients together. Form into small balls; roll in 
powdered sugar. Freeze. 


NUTTY-NOODLY CLUSTERS Mrs. Kenneth Heath 
Clarksbury Club 

2 6-0z pkgs chocolate chips 2 3-oz cans La Choy Chow Mein 

2 6-oz pkgs butterscotch chips noodles 


4 c¢ peanuts or cashews 

In heavy saucepan combine chocolate and butterscotch chips. Melt, 
stirring constantly, over low heat. Remove from heat and stir 

in La Choy noodles and nuts. Mix quickly to coat evenly. Dip 
out by teaspoonfuls onto waxed paper and cool. Makes 24 clusters. 


Tester's comment: These are delicious, but expensive! 


CONGO BAR Mrs. E. N. Sloan 
Central Club 

2 / Se CaGcuseo 1 pkg chocolate chips 

1 box brown sugar 1 c chopped nuts 

3 eggs 1 Tbs vanilla 


2193/4 cuplainet Lows 


Melt shortening, stir in sugar. Cool 5 to 10 min. Add eggs and 
beat. Siit in dry ingredients and beat well. Stir in nuts, 
chocolate chips and vanilla. Bake in greased, floured broiler pan 
at 325 to 350 degrees for 25 min. Cut into squares. 


Tester's Comment: I used 9" x 15" baking pan instead of broiler 
pan and cooled the bars before cutting into squares. 


SAND TARTS Mrs. LeRoy P. Burney 
Mt. Mourne Club 

2/39ce butter Tc) flour 

3 Tbs sugar 1c nuts, ground 


IL te went Iie 


Cream butter; add other ingredients and work in with fingers 
until well blended. Chill slightly. Pinch off dough and 
roll into large marble size balls. Bake at 375 degrees for 
10 min. Roll in powdered sugar. Makes 50 cookies. 


Tester's Comment: Delicious! 


THIMBLE COOKIES Mrs. Jim Adams 
Bethany Club 


sugar 


y 1b butter % Cc 
1 t vanilla 


l egg yolk 
1% c flour, sifted 


Cream butter, sugar and egg yolk together and add flour; roll 
into balls. Make hole or dent with thimble, Put a little jelly 
in hole and bake at 350 degrees for 10-12 min. 


10 MINUTE OATMEAL COOKIES Miss Edith Sharpe 
Midway Club 


1 stick butter or margarine % c milk 
2 c sugar 4 Tbs cocoa 


Peeauiein a pot and Let come to'a rolling boil.’ Then stir in 
2 ¢ quick cook oatmeal. Remove from fire. Add 1 c¢ coconut 
and nuts, if desired. Add 1 Tbs vanilla and drop by spoonfuls 
on wax paper. 


CRISP SUGAR COOKIES Miss Ruby Moore 
Oak Ridge Club 

1 egg 2 Tbs butter 

1 c sugar 2 t baking powder 

2 Tbs cream 1 t vanilla 


Beat egg well. Add all other ingredients to egg. Add enough flour 
to this mixture to make a stiff dough. Roll out dough to 4%" 
thickness. Cut with cookie cutter. Bake at 325 degrees until 
brown. Yield: 3 doz. 


LEMONADE COOKIES Mrs. W. H. Nelson 
Brawley Club 

1 c butter or margarine 1 t soda 

1c sugar 1 6-oz can frozen lemonade, 

2 eggs thawed 

Steet Lour, .siited Sugar for sprinkling 


Cream butter and sugar. Add eggs; beat until fluffy. Sift 
together flour and soda and add alternately to creamed 
mixture with % c of lemonade concentrate. Drop dough from a 
teaspoon two inches apart onto ungreased cookie sheet. Bake 
at 400 degrees about 8 min. Brush hot cookies lightly with 
remaining lemonade and sprinkle with sugar. Makes about 

4 doz small cookies. 


RAISIN MUMBLES Mrs. Charles Johnson 
CenitialeeG Eu 


Filling: 
25 ¢ Laisins 2 Tbs cornstarch 
pee esucar 3/4 c water 


Cook until thick. Set aside to cool. 


Base and Topping: 


i BA @ eilwure 

1 c brown sugar 

3/4 c butter or margarine, melted 
1% c Quick Oats 


4 t soda 


Mix ingredients together. Put half of mixture in bottom of a 
greased 9" square pan. Add filling and put remaining topping 
on. Bake at 350 degrees 20 min or until lightly browned. 


HELLO DOLLIE COOKIES Mrs. H. A. Sharpe 
Midway Club 


Bake in small pan 8 inches square. 


1 ec vanilla wafer crumbs i @ wus 
1 @ coconut 1 can sweetened condensed milk 
1 c chocolate chips 1 stick margarine 


Melt margarine in pan to mix enough with crumbs to form crust. 
Sprinkle crust with coconut, chocolate chips, and nuts. Pour 
sweetened condensed milk over top. Bake in 375 degrees oven for 
25-35 min. Put in refrigerator for several hours. Cut in 
squares. 


ICE BOX SQUARES NEES. Ro il, Sll@em 
Harmony Club 


Place layer of graham crackers in a large pan or 2 small pans, 
Filling: 


Cems Woes 2 sticks butter 
4c milk 1 egg 


Cook filling to a rolling boil, then take off stove and add to 
above mixture: 

1 can coconut 

1 c pecans 

1 c graham cracker crumbs 


Spread mixture over the layer of graham crackers and then add 


another layers of crackers and ice with confectioner sugar icing. 
Chia Lis 


FRUIT COCKTAIL DAZZLE Mrs. Holland Reid 
Bethany Club 


cooked rice (cold) 4 ¢ sugar, or less 
marshmallows (miniature) ICmrErt itm cocktas | 
chopped apples 


PRN 
Oo 2 7 


Mix together and chill. When ready to serve, add 1 c whipped 
cream. 


CHRUSTYKY Mrs. Bill Henderson 
Statesville (Guest) 


2 c sifted plain flour (if use self-rising, NO salt) 
1 Tbs sugar 

Dash salt 

3 or 4 egg yolks 

4 ¢ sour cream 

1 Tbs soft butter 


4 t vanilla 


Combine flour, sugar and salt. Add beaten egg yolks, sour cream, 
butter, vanilla. Stir until well mixed. Then knead mixture 
until it forms a ball. Turn out on well floured surface and 
folt 1/8 inch thick. (Cut into strips (1. x 3 inches). Make a 
slit in the center of each strip and pull one end through. Fry 
a few at a time in hot deep fat until lightly brown on both 
sides. Drain. Sprinkle with confectioner's sugar and eat while 
warm. 


TARTS Mrs. H. A. Birdsall 
Linwood Club 

1 egg Litt Lour 

1 c brown sugar 1 Tbs cream (2 Tbs if making 

3 Tbs melted butter custard instead of tarts) 


1 t vanilla flavoring 


Pour into uncooked pie shell or tart shells. Bake at 325 
degrees for about 35 minutes or until done. 


QUICHE LORRAINE From The Files Of Ida Friday 
Gourmet Food Served at the 


Governor's Mansion 


Tart Pastry - excellent for all types of small tarts. 


2 2/3 c pastry flour) 

2 t granulated sugar) Sift together 
iiGe Gewbe ) 

1c Oleo - cut into dry mix 

2 eggs, slightly beaten 


QUICHE LORRAINE (continued) 


lavGerastry doubled 


Sel mee paseLy ee vour 

1 Tbs and 1 t granulated sugar 

2 Tbs salt 

2°¢ Oleo - cut into dry mix 

4 eggs, slightly beaten 
Bind together with eggs. Cover tightly and refrigerate. Roll 
thinly. Cut size you like. Mrs. Friday makes 1 inch tart shells. 
After making the tart shells are frozen for later use. 


Filling: (Preheat oven to 450 degrees) 


1x c Swiss cheese (4 oz.) grated 
4, c Parmesan cheese 

6-8 slices bacon 

6 eggs 

2 egg yolks 

1/8 t each - salt, pepper, nutmeg 

iL Woes iiboune 

Jecucreanm (hale sande ha lito cme ENCcupmcreanmand ms anc tup es mialic) 
i SOE IDuiEEer 


ZU pDISMDl tens 


Grate 1% c Swiss cheese and % cup Parmesan cheese, but do not com- 
bine. Set aside. Cook bacon until very crisp, drain on paper, 
crumble, and set aside. Combine 6 whole eggs and 2 yolks in a 
bowl. Add 1 tablespoon flour and 1/8 teaspoon freshly ground 
pepper, salt, and nutmeg, and 2 cups cream. Beat with rotary 
beater until well mixed but not too frothy. Use uncooked pastry 
shells or tart shells and sprinkle evenly with crumbled bacon. 
Cover with grated Swiss cheese and pour custard over it. Place 
in preheated oven (450 degrees) until pastry starts to brown 

very lightly (10-15 min), then reduce heat to 325 degrees. 
Continue baking until almost done in center (20-25 min). Remove 
from oven while you pour over the surface 2 tablespoons lightly 
browned butter and sprinkle top with % c Parmesan cheese. Return 
to oven and bake 10 min longer. Let stand for 10 min, cut in 
wedges and serve. 


SAUSAGE BALLS Mrs. Aldia Collins 
Troutman (Guest) 


1 1b mild sausage 3 c Bisquick 
10 oz block cracker barrel 
cheese, grated 


Mix all ingredients together. Make into small balls. Bake on 
cookie sheet, 425 degrees, until done. Cool. Freeze and reheat, 


Tester's Comment: Good for party or breakfast. 


BENNE SEED (SEASAME) WAFERS Mrs. John King 


Central Club 


2 c brown sugar l egg, beaten 

imesnloun = % 1b butter (no substitute) 

4s t baking powder Ie van iive 

ot salt 3/4 c benne (seasame) seed, toasted 


Spread benne seed on cookie sheet; toast 3-4 min in 325 degree 
oven. Line cookie sheets with aluminum foil. Cream butter; 
add brown sugar, flour, baking powder, salt. Then add beaten 
eggs, Next add vanilla and cooled benne seed, Drop by tea- 
spoonfuls on ungreased foil-lined pans, Bake in 325 degree oven 
quickly, 7-8 min. Allow to cool 1 min before removing from 
pan. Makes transparent wafer. Yield-about 100 cookies. 


ANISE SEED COOKIES Mrs. Charles W. Johnson 
Central Club 

4 eggs 1 t baking powder 

4 c cake flour 1 Tbs anise seed 

1 1b powdered sugar 1 t lemon extract 


Beat eggs until light; add sugar and beat well. Sift flour, bak- 
ing powder and add to batter. Add lemon and anise seed. Mix well. 
Chill in refrigerator. Roll out to % inch thickness on well 
floured board. Bake on well greased cookie sheet in moderate oven 
(350 degrees) 10-15 min. They should not brown. Store in tight 
container. 


FRESH LEMON OATMEAL COOKIES Mrs. W. B. Cansler 
Ostwalt Club 

4, c shortening 3 Tbs fresh lemon juice 

4 c white sugar 3/4 ec flour 

4c brown sugar Seimoaluts 

1 egg mt soda 

1 t grated lemon peel 2.4 6C GUuLCK OACS 


Cream shortening. Add sugar; cream well. Beat in egg, add lemon 
juice and peel. Add flour, salt, and soda, sifted together. Add 
oats. Drop from teaspoon onto greased cookie sheet. Bake at 

375 degrees for 12-15 min. Makes 3 doz cookies. 


APPLE SQUARES Mrs. Hal Clarke 
SitoheG lub 


ft together: 
flour 
salt 
soda 


NP Oe rR PB: 
‘ois (ae Ae) 


Mix together with dry ingredients: 
4s ¢ brown sugar 4 c shortening (cut or mix until 


1 c quick oatmeal very fine) 


Spread 4 mixture in greased cake or pie pan. Cover with 2% c 
finely cut apples. (1 large or 2 medium apples, with or without 
peel). Dot over with margarine. Sprinkle with 4% c granulated 
sugar. Spread remaining mixture on top. Dot again with marga- 
rine. Bake at 350 degrees for 45 min or until done. 


For Variation: Add % t cinnamon to dry ingredients, 


DATE~FILLED COOKIES Mrs. Paul Morrow 
Brawley Club 

Filling: 

Ll 16s0z pkesdates. cut in halt 1 t grated orange rind 

1c sugar 3/4 c chopped pecans 


1 c water 


Combine dates, sugar and water and boil for 2 min, stirring con- 
stantly. Beat until smooth; add orange rind and nuts. 


Dough: 


l c margarine or butter 1% c quick oats 
14% c brown sugar, firmly packed 1 t soda 
2 eggs Lt creamvom® tartar 
3% c sifted all-purpose flour pate cave 
1 t vanilla 


Cream butter and sugar; add eggs, one at a time, beating until 
light and fluffy. Add oats, rest of sifted dry ingredients and 
vanilla. Chill dough several hours. Roll out a quarter of the 
dough at a time to 1/8" thickness on well-floured surface. Cut 
with 2%"" round or fancy shaped cutters. 
Spread filling over half of round cookies and fold over. If 
using fancy shapes, spread over all of cookie and place another 
on top. It is not necessary to seal edges. Bake at 375 degrees 
LOCROncOm LOM nN OGmUnG Mima ane aitcmtzaml. 
Note: We decorate the fancy shaped cookies and use for gifts at 
Christmas Time. These are excellent keeping cookies, 
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Breads 


HONEY BREAD Mrs. Willis Teeter 
Oak Ridge Club 

% c rolled oats Peences akc 

1 c boiling water 1 Tbs soft butter 

1 pkg yeast 4% c honey 


1/3 c lukewarm water 


Soak oats in boiling water 30 min. Soak yeast in warm water 
5 min. Add salt, butter and honey to oats, add yeast and 
flour. Blend well and knead until smooth. Let rise % hr, 
cut down with knife. Place in a greased pan and let rise 
again. Bake at 325 degrees for 50 min. Yield: 1 loaf. 


BANANA NUT BREAD Mrs. Clyde Dalton 
Brawley Club 


Mrs. William Phillips 
Wayside Club 


1/3 c shortening t baking powder 
4 c sugar (6 MUe 
2 eggs t soda 

c 


mashed bananas 
c sliced almonds or pecans 


ie ive. flour 


Ne FP AP BE PO 


Cream shortening and sugar together and add eggs. Sift 
dry ingredients together and add alternately with mashed 
bananas. Add nuts. Place in greased loaf pan and bake 
at 325 degrees for 30-35 min. 


MEXICORN BREAD Mrs. J. R. Morris 
Oak Ridge Club 

1 pkg corn bread mix 1 Tbs chopped green peppers 

1 can yellow cream style corn 3 Tbs seeded chopped 

2 eggs Jalepeno peppers 

} c cooking oil 1 t baking powder 


4; lb grated sharp cheese 


Mix all ingredients except cheese together. Pour half of the 
mixture into well-greased skillet; sprinkle on half of cheese. 
Pour remainder of mixture into skillet and top with grated 
cheese. Bake in 400 degree oven for 45 min or until light 
brown. Yield: 8-10 servings. 
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ANADAMA BREAD 


Mrs. Clay Tolbert 
Mazeppa Club 


The name Anadama came from a New England fisherman whose lazy 
wife, Anna, always served him corn meal mush and molasses for 


dinner. 
mush and molasses. 


One day he came home and found the same corn meal 
Tired of it, he mixed it with flour and 


yeast and baked it as bread, saying, “Anna, damn her." 


Bring to a boil in saucepan 


Siestre aya 


14 c water 
i  seuke 


1/3 c yellow cornmeal 


Corn meal mixture should be brought to a boil, stirring con- 


stantly. 


Stir in and cool to lukewarm 


Mix 


Then add to first mixture. 


Mix in with spoon, then hand 
The mixture will be sticky. 
in bulk - 1 hr. 


S)5) (etin 
and corn meal, 


SMALL FAMILY DINNER ROLLS 


2 Tbs soft shortening 
1 pkg active dry yeast 
1 c warm water, not hot 


1/3 c molasses 
1% Tbs shortening 


1 pkg dry yeast 


% ce warm water 


WROTE As Cee LOUr 


Knead and let rise 1% hrs. 
Punch down and put in greased pans. 


Let rise until double 


Bake until dark brown, 350 degrees for 
Brush with melted butter and sprinkle with salt 


Mrs. William Phillips 
Wayside Club 


Mrs. Norris Steele 
Scottsa@hub 


i te salle 
24% c sifted flour 
1 egg 


2 Tbs sugar 


In large mixing bowl dissolve yeast in warm water; stir in sugar, 
salt and half of flour, Beat until smooth. Add egg and shortening 
and rest of flour. Beat until smooth, beat hard, let rise until 
double in size, about 45 min. Grease muffin tins, work down dough 
and place in tins. Let rise again and bake in 400 degree oven for 
15 to 20 min. Makes about 18 rolls. 
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BUTTERED LIGHT ROLLS Mrs. Austin Renegar 
Joyner Club 


1 c luke warm water 2 Ye BiuiedeNe 
1 t Fleischmann's yeast 1 ball shortening, about size of 
ie sale egg 


) ce eplain flour 


Dissolve yeast in warm water. Add salt, sugar and shortening. 
Then add flour to make a soft dough. Turn out on floured 

board and work real good. Put back in bowl and let set until 

it rises about double in volume. Turn out on floured board 

and work. Then shape as desired. Roll in buttered pan, mak- 

ing rolls real greasy with butter. Let rise in pan until full. 
Bake kindly crowded in pan so they will rise up instead of spread- 
ing out. 

When done set out and cover with cloth. Let stand for a while 
before serving. 


SOUTHERN SPOON BREAD Mrs. Frank Harris 
Linwood Club 

3/4 c corn meal 3 Tbs shortening 

erm: Lic IL je Save 

lc boiling water 2 eggs, well beaten 


2 t baking powder 


Put corn meal, salt, butter or shortening in bowl. Add boiling 
water slowly. Add baking powder, eggs, and milk and mix well. 
Pour into greased baking dish. Cook 30 min at 375 degrees. 
Serves 4. 


SOUTHERN SPOON BREAD Mrs. C. E. Heath 
Harmony Club 
(This recipe originally came from Boone Tavern 


at Berea College, Kentucky) 


3 ¢ milk 1 3/4 t baking powder 
1% c corn meal (white) 1 t salt 
3 eggs 2 Tbs melted butter 


Stir meal into rapidly boiling milk. Cook until very thick, 
stirring constantly. Remove from heat and cool. It will be 
very stiff. Add well beaten eggs, salt and butter and beat 
with electric beater 15 min. Pour into well-greased casserole. 
Bake 30 min at 375 degrees. Serve with spoon and butter. 


Note: Waxed paper laid on top of meal while cooling will prevent 
skim from forming. 


Is 


WHOLE WHEAT ROLLS Mrs. Crawford Bryan 
Clarksbury Club 


10 c sifted whole wheat flour 1% c shortening 


2 envelopes yeast 6 c liquid, lukewarm 
wecusugay, (milk or % water) 
5 t salt 


Stir sugar and yeast into flour. Cut in shortening; add salt. 
Stir in 6 c liquid. Makes very soft dough. Let rise, stir 
down one or more times and add enough flour (plain or self- 
rising) to make a medium stiff dough. Make into rolls and let 
rise. Bake at 375 degrees or 25 degrees less than usual 
temperature for biscuits. 


CHEESE BISCULTS Mrs. Victor Troutman 
Harmony Club 


1 pkg pie crust mix 
1 small jar of cheese 


Mix and roll thin; cut with biscuit cutter. Press pecan half 
on top of each. Bake at 375 degrees for 10 min. 


OATMEAL PANCAKE Mrs. R. Foy Reavis 
EY TES Joyner Club 
1% ¢ flour 1c brown sugar 

4 t soda 14 c oatmeal 

eetesale 1 c melted butter 


1 c pecans (chopped fine) 


Sift flour, soda, and salt. Mix with sugar and oatmeal. Add 
melted butter and nuts and mix thoroughly with hands. 

Pat 1/2 of mixture into shallow pan. Put filling on top of 
mixture. Then add other 1/2 of mixture on top of filling. 
Bake at 325 degrees for 30 to 40 min, 


Filling: 


1 pkg dates (40) chopped 

1 c water 

lc sugar 

1/2 t vanilla flavoring, after cooking 


Cook filling until thick and smooth. Let cool to warm tempera- 
ture and pour over oatmeal mixture. 
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QUICK HOT BISCUITS Mrs. Jim Adams 


Bethany Club 


2 c self-rising flour 
1/3 c liquid shortening 
27 3°e milk 


Use mixing bowl and spoon. Add a small amount more of flour if 
necessary to make dough and pat out on waxed paper and cut 
biscuits. Bake at 450 degrees until done. 


NUT BREAD Mrs. John Foster 
Cool Springs Club 

1 c sugar 1% c sweet milk * 

2 eggs 4 t baking powder 

Peeesawt My (@ se llyeybiie 


1 c black walnut meats, rolled* 


Bake in moderate oven in loaf pan. 


*Must use fat, fresh walnut meats to give you your oil for recipe. 
Also you could use 1% c buttermilk instead of sweet milk and then 


use I t soda with it. 


Le 


Pies 


OATMEAL PIE 


3/4 c melted margarine 
2 eggs 

2/3 c sugar 

2/3 c uncooked oatmeal 


Mix sugar, melted margarine and 
Syrup mr vanuLia. ssalt. 9 b.end =1n 


COCONUT PIE 


De Cetin 

2 c sugar 

6 eggs 

2 Tbs melted butter 


Mix ingredients. Pour into two 


degrees for 1 hr. 
COCONUT PIE 
3/4 stick margarine, melted 


1% c sugar 
3 eggs, well beaten 


Jack Price 
Shiloh Club 


Mrs. 


F. Re Alexander 
Sharon Club 


Mrs. 


2/3 c white corn syrup 
1 /tecesalt 

ik je \oewnnt ible 

2/3 c flaked coconut 
add eggs, beaten well. Stir in 
oatmeal and coconut. 


Mrs. Russell Thompson 
Brawleys Club 


fl te Sweatt ihe) 
Dash salt 
(Cane COCOnUE 


unbaked pie shells. Bake at 375 


Mrs. Ee. Ho) Belk 
Oak Ridge Club 


1% t vanilla 
1 small can coconut 


4 ¢ buttermilk 


Mix together thoroughly all ingredients and pour into unbaked pie 


shells (2). 


CRUSTLESS COCONUT PIE 


2 c sugar 


4c self-rising flour 


4 eggs 


Bake in 350 degree oven for 45 min. 


Bake at 350 degrees for 30 min. 
good size pies and freezes well. 


This makes two 


Mrs. Frederick Dowell, Jr. 
Midway Club 


1 stick margarine 
2 ¢ coconut 
Di cms 


Makes 2 pies. 
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COCONUT PIE WEES alin (6. INMuGRaNayelt 
Ostwalt Club 


4% stick butter or }¥c 1 t vanilla flavoring 
lc sugar 4, to 1 c shredded coconut 


1/3 c buttermilk 


Mix all ingredients together. Pour into unbaked pie shell. Bake 
at 350 degrees until done. 


COCONUT PIE Mrs. Norris Reavis 
Two-Way Club 

4% stick margarine, melted % c buttermilk 

Ivextcucar Dash of salt 

2eTbs sc lour l c Angel Flake coconut 

2 eggs 


Mix as listed above and bake at 350 degrees for 30 min. 


Crust 

Se GL LOUL 1 Tbs vinegar in 
1 ec shortening 5 Tbs water 

js ol 1 whole egg 


Mix as for plain pastry. After fat is cut into flour, add slightly 
beaten egg, then water with vinegar. Press the mixture together 
with a fork; do not stir. Toss aside pieces of dough as formed 

and sprinkle water over dry portions. Use only enough water to 
hold pastry together. Press together with fingers into a ball. 

The less the dough is handled the more tender and flakey the pastry 
will be. Roll out on lightly floured board or pastry cloth about 
1/8 inch thick, Place in pan, fitting it loosely. Makes about 
four 8 inch pie shells. The left over dough can be refrigerated 
for later use. 


COCONUT CREAM PIE Mrs. Thee Wetmore 
Harmony Club 
ISee mille PeLDSSCOLNStArECH 
3/4 c sugar + t salt 
2 egg yolks 1% c fresh coconut 
4; lemon, juice and 1 t butter or margarine 
rind 


Add cornstarch to sugar. Add milk, butter, pinch of salt, lemon 
juice and egg yolks. Cook over low heat, stirring all the time 
(about 5 min) to keep from sticking. Cool slightly. Add 1 cup 
fresh coconut and mix well. Add to pie shell and pour meringue 
over filling. Sprinkle about % c fresh coconut over meringue and 


brown slightly in 350 degree oven. 
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PLE CRUST Mrs. Thee Wetmore 
Harmony Club 


i5ece bread sh lour sss cted 4c shortening 
B/ Get salt Bulbs awatcek 


4, t baking powder 


Sift together flour, salt and baking powder. Mix shortening in 
until it resembles coarse cornmeal. Add water by spoonfuls, 
mixing just enough to hold together. Roll out on floured board. 
This makes 1 double crust. (Use this with coconut cream pie on 
preceeding page.) 


Meringue 
2 egg whites 4 Tbs sugar 
Pinch of ‘salt A little lemon juice 


Beat until stiff, not dry. Add pinch of salt and the lemon juice. 
Continuing to beat add spoonfuls of sugar at a time. Beat until 
it stands in peaks. (You may add about % t cream of tartar.) 


This makes it stand up better. 


LEMON PIE Mrs. George Caudle 
Shiloh Club 


Miss Plato Kelly 
Mt. Mourne Club 


1 ¢c sugar 1 lemon, juice and rind 
I Ws st hohe 3 eggs, beaten 
1 stick margarine, melted 


Mix all together and put in unbaked pie shell. Bake at 425 de- 
grees until done. 


LEMON CHIFFON PIE Mrs. Thee Wetmore 
Harmony Club 


lemon juice 


3 egg yolks Le 0 
1 t grated lemon rind 


4c sugar 


Beat egg yolks % min at medium speed. Add sugar, lemon juice 


and rind and cook in top of double boiler until thick. Stir 
while cooking. Remove from heat and cool, 
Meringue 


3 egg whites L/ Sete rs ae 
Gm cuUeC ak 
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Meringue (continued) 


Beat egg whites 2 min at high speed. Continue beating } min 
longer and add sugar gradually. Fold into lemon pie carefully. 
Fill baked pie shell with the custard and bake in slow oven 
(325 degrees) until lightly browned. Takes about 15 min. Serve 
cold. 


LEMON CHESS PIE Mrs. Paul Morrow 
Brawley Club 


(This recipe is from the Seafare Restaurant, Nags Head, N. C.) 


2 c sugar mee wil 

1 Tbs cornmeal 2 lemons, grated rind and 
Pb oe lour juice 

1 good pinch salt 4 eggs 

4, stick margarine, melted 2 frozen unbaked pie shells 


Mix the sugar, salt, cornmeal and flour in a fair sized bowl. Add 
the melted margarine that has cooled a bit, and mix in with 

the milk. Add the grated rind of the lemons and when you do the 
grating, use a delicate touch so none of the white skin gets 
involved. Squeeze the grated lemons and watch out for seeds. 

Add to the sugar mixture, toss in the eggs and beat well for a 
min or so. Put pie crusts under the red hot broiler for 60 
seconds. This will do wonders for the crust. Pour filling in 
erusts and bake at 350 degrees for 40 min. Open oven door after 
30 min to check. The center should be barely firm. Do not over 


bake. 


LEMON BUTTERMILK PIE Mrs. James D. Rimmer 
Shiloh Club 

1 c buttermilk 1% c sugar 

4 t soda 2 Tbs cornstarch 

1/3-¢ butter, melted yc lemon juice 

3 eggs, beaten Grated rind of 1 lemon 

23 iE, Geyllie 1 unbaked pie crust 


2 


Mix all ingredients together. Pour into unbaked crust and bake 

at 450 degrees for 10 min; then reduce to 350 degrees. Bake until 
firm in center, about 20-30 min. May use meringue. If you do 

use a meringue, use 2 egg whites beaten and 4% c sugar. Beat to- 
gether until it stands in peaks, Then bake at 425 degrees for 


abou Demi. 


19 


LEMON MERINGUE PIE Mrs. Horace Cashion 
Brawley Club 


Mrs. William Phillips 
Wayside Club 


Cook the folling ingredients together for 5 min: 


14 c sugar 2 c water 

7 Tbs cornstarch 3 egg yolks 

% t salt 

Then add: 

2 Tbs butter 1/3 c lemon juice 


2 Tbs lemon rind 


To make the meringue: 


3 egg whites 


6 Tbs sugar 
IMPOSSIBLE PIE Mrs. Brown Murdock 
Ostwalt Club 
Mrs. A. M. Gaither 
Clarksbury Club 
Mrs. George Freeze 
Oak Ridge Club 
Mrs. Clifford Beaver 
Oswalt Club 
Mrs. James Barrier 
Two-Way Club 
4 eggs, well beaten 1 t vanilla 
1 3/4 c sugar 2 c milk 
4c self-rising flour 7 oz coconut (fresh or Angel 
4 stick melted butter Flake 


This pie makes its own crust. Mix sugar and flour; add beaten 
eggs, then add remaining ingredients. Pour into two greased 
9" aluminum foil pie tins, Bake at 350 degrees until brown 

on top - approximately 35 min. 


20 


BAKED EGG CUSTARD 


3 eggs, beaten 

lc sugar . 

2 Tbs melted butter 
Setbs* £l our 


Assemble in order listed. 
pie plate. 
for 30-40 min. 


Tester's Note: 


I baked at 325 degrees for 40 min. 


Mrs. Clayton Cartner 


Clarksbury Club 


Peal can milk 

(em vanigiia 

Nutmeg to sprinkle in top of 
custard 


Pour in greased and floured 9" glass 
Sprinkle lightly with nutmeg, 


Bake at 325 degrees 


Very smooth, 


delicious custard that can be cut and served like 


a pie. 


EGG CUSTARD 


3 eggs, separated 
Beat egg yolks well. 


2 Tbs sugar 
ie tbsr Bleu 
Butter size of an egg 


Pour in unbaked pie shell. 
brown. 
sugar. Brown meringue lightly. 


SUGAR PIE 


lc sugar 
1/3 stick margarine 


Melt butter over hot water. 
yolks, Stir well. Add vanilla. 
at 375 degrees for 25 min. 


Then add: 


Add sugar. 
Put in unbaked pie crust and bake 
After baking add meringue made by 


Mrs. J. L. Long 
Cool Springs Club 


3/4 c sweet milk 
1 t nutmeg 


Bake in oven at 400 degrees until 
When brown, cover with meringue sweetened with 3 Tbs 


Mrs. Pearl Wooten 
Clarksbury Club 


4 egg yolks 


1 t vanilla 


Stir well, Put in egg 


beating 4 egg whites, 8 tablespoons sugar and a little vanilla 


together until it stands in peaks, 


Tester's Comment: Very good! 


BROWN SUGAR PIE 


1c brown sugar, firmly packed 
1 egg slightly beaten 
2 Tbs flour 


(continued) 


Brown slightly. 


Mrs. E. D. Deal 
Shiloh Club 


Serbs malic 
yt sale 
L ft vanilla 


Pat 


BROWN SUGAR PIE (continued) 


2 Tbs melted butter 


ZeCunUES mC Opelonal) 


Mix in order given. Pour into unbaked pie shell. Bake in a 
moderate oven about 15 min. 


BROWN SUGAR COCONUT PIE Mrs. Bo Bs) Brandon 
Joyner Club 


1 1-1b box brown sugar em ianialeWamescersea Cie 
5 eggs 1 can coconut 
1 Tbs melted butter 2 unbaked 9-inch pie shells 


3/4 c warm water 


Combine sugar and eggs; beat well. Add butter, water, vanilla 
and coconut. Mix well. Pour into unbaked pie shells and bake 
at 350 degrees about 25 min or until filling is firm. 


CHOCOLATE CHESS PIE Mise eNarcons Deak 
Mt. Mourne Club 


1% squares unsweetened chocolate 
1 stick butter or margarine 


Melt these two ingredients together. Then add: 


3/4 c brown sugar 2 Tbs flour 
3/4 c sugar 2 eggs 
2 Tbs milk l tsp vanilla 


Mix and bake in 350 degree oven for about 30 min or until pie 
does not shake. 


CHOCOLATE PIE WITHOUT CRUST Missremn Owen Gomme Gbleaiuie@ tn 
Seories Cihilo 


2 © sina ilike 4, stick melted margarine 
4 eggs IMte vend ia 
1S / Aer sue ar 4 Ths cocoa 


yee Sell-risine four 


Mix sugar, flour, and cocoa, Beat eggs and mix all ingredients 
together, Pour into greased pans and bake at 350 degrees until 
done. This recipe makes 2 pies, 


Ze 


CHOCOLATE PIE Mrs. William Phillips 
Wayside Club 


Mrs. Russell Thompson 
Brawley Club 


lc sugar 1 t vanilla 

2 Tbs cocoa 3/4 stick margarine 
Pinch salt 5 Tbs condensed milk 
2 eggs 


Mix all ingredients together and bake in a 400 degree oven for 30 
min, You may use baked pie shells, graham cracker crusts or 
vanilla wafer crust for this pie. 

Note: Mrs. Phillips stated she uses a gas stove and therefore 
bakes her pie 10 min longer and add 1 Tbs flour to above ingred- 
ients. 


CHERRY PIE Mrs. Clyde Sherrill 
Mt. Mourne Club 


Make and bake pie shell. Let cool. Cook cherries in a saucepan, 
using 1% cartons of frozen cherries. Let come to a boil with 
1 Tbs cornstarch and add: 


1c sugar 
4 stick butter 


Let come to a boil again and cook until thick. Cool and top 

with whipped cream. 

DIFFERENT CHERRY PIE Mrs. William Phillips 
Wayside Club 


9" greased pie plate...Preheat oven 325 degrees...Baking time 
approximately 30 min. 


Pastry for One Crust 


} c butter or margarine 1 c all-purpose flour, sifted 
et Salt before measuring 
4 c brown sugar 


Mix butter, salt, brown sugar, and flour together with pastry 
blender. Work until mixture resembles cornmeal. Pat into pie 
plate, pushing some of pastry up the sides of the pie plate to 
form a shell, Bake 15 min. 


Filling 
1 c sugar 2 c cherries 
3 Tbs cornstarch 2 or 3 drops almond flavoring 


1 c cherry juice 
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DIFFERENT CHERRY PIE (continued) 


Filling 

Mix sugar and cornstarch together. Add cherry juice and stir 
until ingredients are well blended. Fold in cherries. Cook 
over medium heat, stirring constantly, until mixture thickens. 
Poux santo hot pie shell. 


Topping 
4, ¢ quick-cook oatmeal, uncooked 5) HDS) lomicteeie OIE 
4, c brown sugar margarine 


4 Tbs all-purpose flour 


Blend oatmeal, brown sugar, flour and butter together until 
crumbly in appearance. Spread over top of cherry filling. Bake 
20 min. Serves 6-8. 


Tester's Comment: Very Good! I thought this should be baked in 
a casserole dish, as the 9'' pan I used ran over. 


BATTER FRUIT PIE Mrs. Herman Campbell 
Clarksbury Club 

3/4 ey sucax 4; stick margarine 

S/i erm lk Leqgenreud t 


1 c self-rising flour 


Put margarine in bottom of deep dish. Melt. Pour batter over 
margarine; then put in 1 qt of fruit. Bake in moderate oven 
about 30 min or until brown on top. 


BLUEBERRY PIE Mies IeelaS IB iieueTesLS 
Linwood Club 


(Use 3 baked pie shells) 
Cream thoroughly: 


1 8-oz pkg cream cheese 
1 1b (1 box) confectioner sugar 
2 pkgs Dream Whip 


Whip Dream Whip according to directions. Mix with above mixture 
and then put into pie crusts, Put on top Thank You pie ready 
DiVeberEebec cher ricsuOL sOENeT eCrULic we CULE NELerr cerator 
overnight and serve. 


Tester's Comment: If you add 1 t lemon juice to the blueberries 
Ole 7auma mondsextracts tLosthe cherries 4 t 


brings out the flavor better. 
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CREAM PIE Mrs. L. IT. Queen 
Ostwalt Club 


273° @ sugar 2 eggs 

ae ELour 14 t vanilla 

Diet salt 9" baked pastry shell 
2c milk 2/3 c whipping cream 


Mix sugar, flour and salt. Scald milk; cook over hot water (double 
boiler) stirring constantly until thick. Cover and cook 10 min. 
Beat eggs slightly, add to milk mixture and mix well. Cook over 
hot water, stirring constantly 3 min. Cool and add vanilla. 

Pour into pastry shell. Whip cream and swirl on pie. 

Note: The whipped cream could be left off, as this is a rich pie. 


PECAN PIE Mrs. Ross Alexander 
Scotts GCdub 

} c margarine (1 stick) 3 eggs 

% c evaporated milk Lt vanilla 

2 c brown sugar 4, ec broken pecans 


Mix the ingredients together and put in unbaked pie shells (makes 
2 pies). Bake at 325 degrees for 45-55 min. 


PENNSYLVANIA DUTCH WHOOPIE PIE Mrs. John Foltz 
Oak Ridge Club 

ies Crisco 1 c sour milk or butter- 

2 c granulated sugar milk 

2 eggs 2 t vanilla 

Zest our ZetEsS ait 

Ll e cocoa 1 c hot water 

2 t baking soda 


Put together and gradually add to recipe. First cream_sugar and 
Crisco; add eggs and beat. Add sour milk and vanilla. Sift flour 
and cocoa and add to first mixture. Then add 1 c hot water, 

soda and salt from above mixture gradually to first recipe. Drop 
by teaspoonfuls onto cookie sheet. Bake 8-10 min at 375-400 
degrees. Cool and fill. 


Filling: 

2 egg whites, beaten 4 Tbs milk 

2 t vanilla 4 c confectioner sugar 
5 Tbs flour 1 ec Crisco 


25 


PENNSYLVANIA DUTCH WHOOPIE PIE (continued) 


Add vanilla to beaten egg whites, then the flour and milk and 
2c sugar. Beat to smooth cream. Add remaining sugar and the 
Crisco. Beat until flutfy.. Put’ between pies. Wrap in 

Saran Wrap and freeze or eat them. 


CHESS PIE Mrs. Zeroy Hoover 
Sharon Club 


1 stick margarine 

imsCantmemsucas 

3 egg yolks (reserve whites for meringue) 
3/4 c evaporated milk 

1 t vanilla 


Bake in 9"" pan at 350 degrees for 30 min. Then add well beaten 
egg whites and brown lightly. 


BUTTERMILK PIE Mrs. Guy Honeycutt 
Mt. Mourne Club 

5 eggs iL we wemmatilila 

2 c sugar 3/4 ec buttermilk 

4% 1b butter Ice coconut 


Pour into two unbaked pie shells and bake at 325 degrees for 
40 min. 


BUTTERMILK PIE Mrs. Reel. ssloam 
Harmony Club 

3 eggs % t salt 

2 c sugar 4c buttermilk 

Z tbs) plain flour i SiG [DWI (SOE iE 

1 t vanilla flavoring melted) 


Bake at 350 degrees for 45 min. Use 9-inch pie crust. 


HAWAIIAN PIE Mrs. Grier Warren 
Shiloh Club 

3 bananas 2 ©, Sieysene 

i vecenuts 1 large can crushed pineapple 

6 Tbs flour 1% c flaked coconut 


Slice bananas in bottom of baked pie crust. Sprinkle with nuts. 
Mix flour and sugar, then stir into pineapple. Cook until 
thick. Cool and spread over bananas and nuts. Sprinkle with 
coconut. Spread % pt of whipped cream over top. Makes 2 pies, 
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JAPANESE FRUIT PIE Mrs. Marvin Craven 
Linwood Club 


1 c white sugar 1 Tbs vinegar 

4, © coconut 2 eggs 

4, ¢ broken nuts 1 stick melted margarine 
ae raisins 


Beat eggs, add sugar, vinegar and melted shortening. Stir in 
remaining ingredients. Make regular crust and bake in oven 
40 min at 300 degrees. 


TRANSPARENT PIE Mrs. Kenneth Sherrill 
Scotts Club 

(2c) aie ar ae vaste Ns 

4 1b butter 1 t vanilla 

3 eggs, separated 2 9-inch unbaked pie crusts 

Ie ae lox bug 


Cream sugar and butter together; add egg yolks, flour, milk and 
vanilla. Blend well. Beat egg whites until firm; fold into 
Sugar mixture. Pour into pie crust. Bake at 350 degrees for 
40 min. 


FRESH STRAWBERRY RHUBARB PIE Mrs. Wade Rimmer 


Bethany Club 
Rhubarb Layer 


24% Tbs cornstarch 2/{3.cesucar 
2 ¢ fresh rhubarb, cut in 3/4 c water 
3/4 inch pieces 
Combine cornstarch and sugar in small saucepan. Blend in water 
and mix until smooth, Add % c rhubarb cut in 3/4 inch pieces. 
Bring to boil and boil 3-5 min. Cool, then stir in remaining 
rhubarb. 


Strawberry Layer 


14 Tbs cornstarch 1/3 c sugar 
1 c fresh sliced strawberries 1G (© “Gheletks 


Pastry for 8’ pie. 


Combine cornstarch and sugar in small saucepan. Blend in 
water and mix until smooth. Add % c strawberries and bring to 
boil. Boil 3-5 min. Cool and stir in remaining strawberries. 
Line an 8 inch pie pan with pastry. Pour rhubarb mixture into 
shell. Cover rhubarb mixture with strawberry mixture and top 
with pastry. Bake at 400 degrees for 15-20 min, or until 
crust is browned. More sugar may be used for a sweeter pie. 
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RHUBARB CHIFFON PIE Mrs. Wade Rimmer 
Bethany Club 


1 lb fresh rhubarb 2 egg whites 

x ec water % c cold water 
2/35cesucar 1 c whipped cream 
1% envelopes unflavored gelatine Crumb crust 


Cut rhubarb into 1 inch pieces. Add water and sugar; simmer 
25-30 min. Soften gelatine in cold water, dissolve over hot 
water. Add to rhubarb and mix well. Cool. Beat egg whites 
until stiff. Fold into rhubarb mixture. Whip cream and fold 
in. Spoon into 9 inch pie pan lined with crumb crust. Chill in 
refrigerator until firm. 


Crumb Crust 


Mix 14% c fine crumbs made from graham crackers or corn flakes. 
Add & c sugar, 1 t cinnamon and 1/3 c melted butter; mix well. 
Press firmly into 9 inch pie pan. Bake in moderate oven, 350 
degrees, eight min. 
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Cakes & Frosting 


COCONUT CAKE Mrs. Carl D. Watts 
Harmony Club 

2 c cake flour 3 t baking powder 

i2o Sugar 2 eggs unbeaten 

a © Crisco ec tic 

eae Sat lit: We Nye ley 

Zio ¢ milk 1 t butter flavoring 


Cream for 2 min or more the sugar, shortening, salt, flour and 
2/3 c milk. Then stir in baking powder. Add eggs, one at a time, 
4% ec milk and flavoring. Beat at medium speed for 2 min. Pour 
into three 9-inch greased and floured cake pans and bake at 
350 degrees for 20-25 min. Fill and ice with Never Fail Frost- 


ing below. 
Filling 
Cook until thick enough to spread between layer, 2/3 c sugar, 


1 t flour, 2 egg yolks, 1 small can evaporated milk, 3/4 pkg 
frozen coconut and 2 Tbs butter or margarine. 


Never Fail Frosting 


iene sugar 3 Tbs water 
% t cream of tartar 1 t vanilla 


2 unbeaten egg whites 


Let water boil in lower section of double boiler, then combine 
all ingredients except vanilla in top section. Beat with 
electric or rotary beater at high speed until frosting holds its 
shape, from 3-5 min. Remove from heat. Add vanilla and stir. 
Spread small amount between layers on top of filling. Frost 
cake with remaining frosting and sprinkle with % pkg coconut. 


POUND CAKE Mrs. Dennis Gryder 
Cool Springs Club 
ao Lr sce. 1c milk 
- lb putteriore2esticks 3 c packed flour, plain sifted 
margarine 1 t vanilla and/or 1 t lemon 
3 c sugar 4 c cocoa (if chocolate 1b cake) 
6 eggs 


Preheat oven to 350 degrees. Mix butter, Crisco and sugar until 
creamy. Add eggs, one at a time, mixing well after each egg. 
Add gradually while still running mixer, 1c milk. Add all 

3 c flour at one time and then vanilla. Bake on bottom rack 

for dsehrs. 

Hints: Always set milk, butter and eggs out to get room tempera-~ 
ture. Add cocoa to flour, if chocolate cake. 
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ICING FOR POUND CAKE Mrs. Dennis Gryder 
Cool Springs Club 


CuCauSCco 
box powdered sugar 
c or more of canned milk 


Per we 


Mix together until creamy. 


Variations: Add coloring for pink and yellow icing. Add choco- 
late nuggets or candies to decorate icing. 


STRAWBERRY POUND CAKE Mrs. James Lewis 
Clarksbury Club 


1 box yellow or white cake mix TvevouL 
1 box strawberry jello 4, ¢ water 
3 Tbs plain flour 3/4 c strawberries 


4 eggs, one at a time 


Bake in a tube pan at 350 degrees for 1 hr. 


Icing 
Be sure caked is cooled. 


1 box confectioners sugar 
4, stick margarine 


&% c strawberries (mashed) 


Mix ingredients together and spread on cake. 


COLD OVEN POUND CAKE MigsSiouRmtl emo loan 
Harmony Club 

2 sticks Miracle Whip margarine 4 eggs (large) add 1 at 

CMOS CO a time 

263 /( Awe sie a 1 t lemon flavoring 

iL @ jibe BY 2 BALE 

SCH aLOuTe 1 t butter flavoring 


Yellow food coloring 


Cream margarife and Crisco real good on high speed and then add 
sugar gradually. Add eggs, one at a time. Always add food color- 
ing, butter flavoring and lemon flavoring when you cream shorten- 
ing and margarine. Add flour and milk alternately. Bake in a 

325 degree oven for 1 hr and 25 min. 


SOLID CAKE Migs meolem Gram aiiic its 
Harmony Club 

1 ¢ Crisco 3c flour (plain)* 

2 c sugar 3 eggs, room temperature 
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SOLID CAKE (continued) 


iWseant t ‘soda 1 t vanilla 
eesakt, =. 1 t lemon 
1 ¢c buttermilk 


*Cake flour is preferable in this recipe 


Put everything together in mixing bowl and beat on medium for 
15 min. Bake 1 hr and 20 min in a 325 degree oven. 


BUTTER CREAM FROSTING 


4 stick margarine, melt in saucepan 
Sibs Llour 
3/4 c milk 


Add flour and milk and cook over medium heat 5 min, stirring 
occassionally. Mixture will be thick. Remove and cool in 
refrigerator for at least 1 hr. Cream 1 stick margarine, 3/4 

ec sugar thoroughly and add cold mixture to creamed margarine and 
sugar. Add 1% t vanilla and beat until it looks like whipped 
cream. It takes only a few minutes. 


Tester's Comment: Very good. 


CHOCOLATE POUND CAKE Mrs. Norris Feimster 
Harmony Club 


2 sticks butter or margarine 4, t baking powder 
4c shortening % t salt 

3c sugar i ECeCoGog 

5 eggs 1% c milk 

3 & flour 1 t vanilla 


Cream butter or margarine, shortening and sugar until light. Add 
eggs, one at a time, Blend dry ingredients and add alternately 
with milk and vanilla. Pour batter into greased and floured 

tube pan or 2 medium loaf pans or 3 small ones, Bake at 325 
degrees for 1 3/4 hrs to 2 hrs. Yield: 1 tube cake, 2 loaves 

or 3 layer cake. 


BUTTERMILK BREAKFAST CAKE Mrs. Howard Shive 
Cool Springs Club 

Decerl Our 2 Tbs shortening 

% t salt 2 c brown sugar 


Work into crumbs, Take out % c crumbs for top. Add: 


1 c buttermilk % t vinegar 
1 t baking soda 
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BUTTERMILK BREAKFAST CAKE (continued 


Mix with crumbs, Bake at 350 degrees for 15 min. Makes 2 cakes. 
Mrs. Shive says she uses 2 8" pyrex pie plates for her cakes, 


GERMAN SWEET CHOCOLATE CAKE Migs Ree aN e's baste 
Ostwalt Club 


1 pkg Baker's German Sweet ee bes ats 
Chocolate 1 t baking soda 

4c boiling water 1 c buttermilk 

1 c butter* 2% c sifted Swans Down Cake 

2 c sugar flour 

4 egg yolks, unbeaten 4 egg whites, stiffly beaten 


iL ie weenie 


*Can use margarine or other shortening. 


Melt chocolate in boiling water. Cool. Cream butter and sugar 
until fluffy. Add egg yolks, one at a time, and beat well after 
each. Add melted chocolate and vanilla, Mix well. Sift 
together salt, soda, and flour. Add alternately with buttermilk 
to chocolate mixture, beating well. Beat until smooth. 

Fold in beaten egg whites. Pour into three 8" or 9" layer cake 
pans, lined on bottoms with paper. Bake in moderate oven (350 
degrees) 30-40 min. Cool and frost tops only. 


Heine 
2 c brown sugar 
4c sweet milk 


1 stick margarine 
Mix all ingredients together and bring to hard boil. Remove from 


heat and beat, adding confectioner's sugar until of good spread- 
ing consistency. Add vanilla. 


COLA CAKE Mrs. Lee Pierce 
Two-way Club 


2 © pPllesiin sikowye 

2 © Swigeye 

14 c miniature marshmallows 

Mix together. Melt: 

4 c shortening 

4% c margarine 

3 Tbs cocoa 

Add to flour mixture. Then add: 


een cola 4c buttermilk 
iNiusoda 2 eggs 


Jz 


COLA CAKE (continued) 


Mix thoroughly and pour into tube pan. (Could use layer cake pans 
and would bake in less time) Bake in a 350 degree oven for 1 hr 
and 5 min. 


Icing 

4 ¢ margarine 1 box powdered sugar 
Seiips cocoa 1 c pecans 

6 Tbs cola 


Mix all ingredients together. 


RUM CAKE Mrs. Hal Deal 
Sharon Club 


4 1b butter (do not use 
margarine)* 
Seessibted sucar 

6 whole eggs 


Secesmuued plain flour 


t baking soda 
pt commercial sour cream 
Tbs rum extract (McCormick's) 


N ve pe 


Cream butter and sugar together; add eggs, one at a time. Beat well 
after each addition. Sift flour and soda together and add to the 
batter alternately. Add sour cream. Begin and end with flour. 

Stir in extract. Bake in well-greased and floured pan for 1% hrs 

in a 325 degree oven. Bake cake on middle rack in oven. 

*If butter is not salted, add % t salt. 


MAYONNATSE CAKE Mrs. Frederick Dowell, Jr. 
Midway Club 

fe se ilfeytine 4 Tbs cocoa 

lc sugar I Ye Wevani IL ils 

1 c mayonnaise 1 c warm water 


1 t baking soda 


Sift together flour, sugar, baking soda and cocoa. Add mayonnaise, 
warm water and vanilla. Mix all these ingredients together. 

Bake in baking dish at 350 degrees for 30-35 min or until done. 
This cake may be served warm, topped with ice cream or with icing. 
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DUTCH APPLE CAKE Mrs. John Foltz 
Oak Ridge Club 


Slice thin and set aside: 


5-7 apples 
Mix together: 
4c sugar 4 eggs 
3 t cinnamon 2 c sugar 


Beat well and add: 


Se Cr nLOurL % c orange juice 
3 t baking powder 3 t vanilla 
iL @ @nll 


Mix together with sugar and eggs. Put % of batter in ungreased, 
deep flat pan. Add % of the apples as a layer on the batter. 
Then 4% of the sugar, cinnamon and then add remaining batter, 
apples and sugar to make another layer. Dot with butter. Bake 
at 375 degrees for 1 hr and 15 min or until done. Yield: 8-10 
servings. 


CHERRY UP-SIDE-DOWN CAKE Mrs. William Phillips 
Wayside Club 


Serve this very warm from oven. 


Tbs melted butter or margarine 

Tbs brown sugar 

(1 1lb-8 oz) jar cherry pie filling 
egg, beaten 

c milk 

t almond extract 

(11 3/4 0z) pkg cupcake mix 


eearst eet hb tf 


Measure butter and brown sugar into 9"' square pan. Pour filling 
over mixture. Place in moderate oven (350 degrees) while you 
prepare cake topping. Add egg, milk and almond extract to cake 
mix. Prepare according to pkg directions. Remove pan from oven; 
drop 1 c batter by spoonfuls over fruit. Spread batter over top. 
Bake cake 35-45 min. Remove from oven and cool 5 min. Turn 
upside down on plate so fruit makes topping. Serve warm with 
whipped cream or other whipping topping. Makes 8-10 servings. 


SNOW BALL CARE Mrs. W. R. King 
Central Club 
2 pkgs lemon jello, dissolved lc sugar 
in 1 c boiling water and 1 No. 2 can crushed pineapple 


iescoldiwater 
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SNOW BALL CAKE (continued) 


Mix all ingredients together and let stand in refrigerator until 
thick and of syrup consistency. Prepare 3 small pkgs Dream 
Whip, following directions on pkg. Break 1 medium size Angel 
Food Cake into small pieces. Put layer of jello mixture in 
bottom of Pyrex dish, then layer of cake pieces spread with 
Dream Whip. Repeat until all is used, Chill thoroughly. Does 
better when made a day ahead. 


STRAWBERRY CAKE Mrs. Bill Rogers 
Brawley Club 

2/3 c Wesson Oil 1 pkg white cake mix 

4 eggs, well-beaten 1 pkg strawberry jello 


1 10 oz pkg frozen strawberries 
(less 2 Tbs for frosting) 


Place cake mix, oil, eggs, and jello in a large bowl. Blend 
well with electric mixer. Add strawberries and pour into three 
8 inch pans that have been greased and floured. May use 9" by 
12" pan. Bake 350 degrees for 25-30 min. 


Frosting 
1 8 oz pkg cream cheese 4 Tbs butter 
2 Tbs strawberries 1 box confectioners sugar 


While cake cools, mix up cream cheese, strawberries, butter 
and sugar. Handle cake carefully while frosting. Refrigerate 
cake. Will keep very well for one week. 


CHEESE CAKE Mrs. R. Foy Reavis 
Joyner Club 
4, 1b margarine 1 c hot water 
3 Tbs powdered sugar 1 8-oz pkg cream cheese 
30 graham crackers & c sugar 
1 pkg lemon jello 1 13-oz can condensed milk, 
chilled 


Crush graham crackers to make crumbs. Mix well with margarine 
and powdered sugar. Press into tube cake pan to form a crust, 
saving a bit to use for topping. Dissolve lemon jello in hot 
water, cool, thoroughly mix cream cheese, sugar and vanilla. 
Whip condensed milk until stiff. Add cooled, dissolved jello 
and cream cheese mixture. Pour into graham cracker crust, 
sprinkling remaining graham cracker crumbs over top. Chill 

24 hrs. Serve with Strawberry Sauce, page 40. 
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Other Desserts 


ROCKY-ROAD BROWNIES Mrs. Charles W. Johnson 
Centrale Glub 


2 sq unsweetened chocolate 2 eggs 

4c butter or margarine Tete vane ile 

3/4 c all-purposed sifted flour 1 c chopped nuts 

4 t baking powder 1 pkg (6% oz) miniature 

wie S@ulic marshmallows 

iNew sue atts 1 6 oz pkg semi-sweet chocolate 
pieces 


Lightly grease 13" x 9" x 2" pan. Preheat oven to 350 degrees. 
Melt chocolate and butter over hot, not boiling, water. Cool. 
Sift flour with baking powder and salt. Set aside. Beat eggs 
and sugar until light. Beat in chocolate and vanilla. Stir in 
flour mixture and nuts. Spread in pan. Cook 20 min. Cover 
immediately with marshmallows. Let stand. Meantime melt 
chocolate pieces over hot water. Spoon over marshmallows. 

Spread to cover. Cool in pan. Refrigerate until chocolate sets, 
about 1 hr. Cut into bars. Makes 30. 


BROWNIES Mrs. Robert McDaniels 
Cool Springs Club 


4c shortening 


1% oz unsweetened chocolate 3/4 c sifted all-purpose flour 
2 eggs 4 t baking powder 

iver susar Dis eM 

i, fe wetnal hike ik @ mais! 


Melt shortening and chocolate together over very low heat, stir- 
ring constantly. Cool. Beat eggs until light. Stir in sugar, 
then chocolate mixture and vanilla. Add sifted dry ingred- 
ients, mixing well. Add nuts. Bake in greased 8" x 8" x 2!" 

pan at 350 degrees for 30-35 min. Cool. Cut in 16 squares. 


WALNUT BUTTER CUT-OUTS Mrs. Bruce Templeton 
Mt. Mourne Club 

les butter i ( wero Dile 

eee lc finely chopped walnuts 

Te Cac lt 3/4 c sugar 

2 t baking powder 2eace Llour, 


Cream butter with sugar until fluffy. Beat in egg. Sift flour, 
salt and baking powder together. Work into butter mixture 
gradually. “Add vanilla. (Stir in walnuts. = Chill, about, 1. hr. 
Roll out 1/8 inch thick on floured board. Cut into desired 
shapes with cookie cutter. Decorate with candy sprinkle. Bake 
on ungreased cookie sheet at 400 degrees about 8 min - just 
until edges start to brown. Makes 6-7 doz. 
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CHERRY SURPRISES Mrs. James Sherrill 
Mazeppa Club 


18 cup cake liners placed in muffin pans 
1 t graham cracker crumbs in each liner 


Cream together: 


1 large and 1 small pkg cream cheese 


“meeesugar 


1 egg 
1 Tbs lemon juice 


ieteevant Lia 

Distribute this in the cup cake liners over the crumbs. 
4 pt sour cream 

Distribute this over cream cheese mixture 
1 can cherry pie filling 


Gariisn Gach with this. 


Tester’'s Comment: This was good, but probably needs to be frozen 
as it is soft when served immediately. 


JELLY ROLL Mrs. Hoyt Wagner 
Mazeppa Club 

4 eggs 3/4 t baking powder 

3/4 c sugar 3/5 vantlva 

3/4 c flour Dash salt 


Beat eggs until stiff. Add sugar, flour, baking powder, vanilla 
and salt. Bake on waxed paper in sheet cake pan 10" x 15" in a 
350 degree oven for about 15-20 min. Lay on a damp cloth after 
taking waxed paper off and roll up a minute or so. Unroll and 
add jelly. Reroll. 


PUMPKIN PUDDING Mrs. Beecher H. Grose 
Joyner Club 

2 c cooked pumpkin 1 t ginger 

1 c brown sugar 2 c milk 

cae 18 seialse 2 eggs, beaten 

1 t cinnamon 7 0oZ can coconut 


Combine ingredients and pour into greased long baking dish. Bake 
at 450 degrees for 10 min; reduce heat to 350 degrees and bake 
30-35 min. 
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PUMPKIN PUDDING Mrs. Gray Chester 
Brawley Club 


2 c canned pumpkin 4; t cinnamon 
2eCuscucay 4 t nutmeg 
(INGNSel f—riicsimom i LOUTs lL t vanilla 
3 eggs 1 stick melted margarine 
24% c undiluted evaporated 
milk 


Beat pumpkin until well blended. Add sugar and flour and blend 
until smooth. Add eggs and beat. Add spices and milk. Stir 
in melted butter and mix well, Pour mixture into a 9" by 13" 
pan. Bake in hot oven, 450 degrees, for 20-25 min or until 
lightly browned, Serves 16-20 people. 


PUMPKIN SQUARES Mrs. Vernon Newton 
Brawley Club 


1 1-1b can pumpkin (2 c) 4, t ground nutmeg 

1 c sugar 1 c chopped toasted pecans 
i e geuke 4 gal vanilla ice cream, 

1 t ground ginger softened 

1 t ground cinnamon 36 gingersnaps 


Combine pumpkin, sugar, salt, ginger, cinnamon, and nutmeg. Add 
chopped pecans. In a chilled bowl, fold pumpkin mixture into 
ice cream, Line’ bottom ofp 13) x99" sa 2) pan with halt the 
gingersnaps; top with half the ice cream mixture. Cover with 
another layer of gingersnaps and add remaining ice cream 
mixture. Freeze until firm, about 5 hrs. Cut in squares; 
garnish with whipped cream and pecan halves. Makes 18 servings. 


BLACKBERRY PUDDING Mrs. W. F. Nelson 
Brawley Club 


Sift together: 


Cw LOuts icmsode 

lc sugar 1 t allspice 
Add: 

1 c drained blackberries* 1 Tbs buttermilk 

1 egg i Woes Cimleee 


Mix well and bake in greased pan, 9" x 9" x 1 3/4" at 425 degrees 
eResN teshiale 


Note: 1% c berries won't hurt anything if you use the extra kc. 
(continued) 
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BLACKBERRY PUDDING (continued) 


Pour over the pudding while it is still very warm the following 
sauce: 


lc sugar | 2 egg yolks 
1c sweet milk 3/4 t vanilla 
3 Tbs flour 


Mix together and cook over low heat, stirring often until 
thick. Pour over pudding. Use egg whites for meringue, if you 
desire. 


PERSIMMON PUDDING Mrs. Austin Renegar 
Joyner Club 

3 eggs 1 t cinnamon 

1 c sugar 1 t vanilla flavoring 

Ica elour 2 Tbs melted butter 

2 t baking powder 1 c persimmons that have been 

% € salt put through a sieve 

fe mi Lk 


Beat eggs well. Combine dry ingredients and add alternately with 
milk to eggs. Add vanilla, cinnamon and sieved persimmons and 
blend well. Grease baking pan and pour mixture into pan. Bake 
at 350 degrees for 1 hr. When mixture starts to get solid, pour 
melted butter over mixture. 


PERSIMMON PUDDING MESS Wo Islo Sukoyein 
Harmony Club 

2 c persimmon pulp 2 c flour, self-rising* 

2 c sugar 1 stick margarine 

3 eggs Cinnamon and nutmeg to taste 

ee ston Lic 1 t vanilla flavoring 


*If you use straight flour, put % t salt and % t soda to these 
ingredients. 


Cream margarine on high speed with sugar, adding a little at a 
time. Then add eggs one at a time, beating good after each one. 
Add persimmon pulp on medium speed along with flour and milk 
alternately. Add cinnamon and nutmeg. Last add your flavoring. 
Grease and flour pan. Bake for 30 min at 325 degrees. 


PERSIMMON PUDDING Mrs. Enos Redmon 
North Iredell Club 

1 c strained persimmons 1 t baking powder 

14 c flour ot Saale 


as 


PERSIMMON PUDDING (continued) 


2 eggs 4c melted butter 
Ih © aqua ite iL @ Swear 


Pour into a greased and floured pan. Bake 30-40 min at 350 
degrees. 


APPLE FLOAT Mrs. Ralph V. Moore 
Harmony Club 


1 qt home canned applesauce 
3/4 c sugar 
2 egg whites, beaten stiff 


To beaten egg whites add sugar and applesauce. Serve as a 
dessert in dish or over cake. Cinnamon may be added to apples 
and served over ginger cake squares. 


PINEAPPLE FLUFF MES nla blacikwelldenrs 
Oak Ridge Club 


1 large pkg marshmallows 
1 can crushed pineapple (1 1b 4% oz size) 
1 pt heavy cream or Dream Whip 


Combine diced marshmallows and pineapple. Chill overnight. 
Fold in whipped cream or Dream Whip. Chill. Yield: 6-8 servings. 


STRAWBERRY SAUCE Mrs. R. Foy Reavis 
Joyner Club 


Heat fresh or frozen strawberries and sweeten to taste. Thicken 
slightly by adding a bit of cornstarch. Pour a spoonful over 
each serving of cheese cake. (Recipe on page 35) 
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Meats & Seafood 


PASTICHIO Mrs. H. C. Myers 
Home Economics Agent 


2 tbs» salt — 2 t€ salt 

4-6 qts boiling water % t pepper 

4 c (1 1b) elbow macaroni % t cinnamon 

1 c chopped onions 1/3 c fine bread crumbs 

2 Tbs butter or margarine 1 ege 

2 lbs ground beef 14 c Parmesan cheese 

1 10%-oz can tomato puree Cream Sauce (recipe below) 
1 6-oz can tomato paste 


In 8-qt saucepan, add 2 Tbs salt to rapidly boiling water. Grad- 
ually add macaroni so that water continues to boil. Cook un- 
covered, stirring occasionally until tender. Drain in colander. 
In large skillet, saute onions in butter or margarine until 
golden brown. Add meat and brown evenly. If your family likes 
less grease, spoon out some of it. Stir in puree, tamato paste, 
2 t salt, pepper, and cinnamon. Simmer, covered, 30 min. Add 
bread crumbs, Beat egg in large pot; add macaroni and toss. 

In a 13 x 9 x 2-inch or other large rectangular baking pan, 
arrange in layers half the macaroni, the meat mixture, remaining 
macaroni, and then Cream Sauce (below) on top, sprinkling each 
layer with Parmesan cheese, Bake in 375 degree oven for 30 min. 
Let stand 10 min, cut into squares. Makes 6-8 servings. 


CREAM SAUCE 


1/3 c butter or margarine 1/8 t nutmeg 
iS cat Lour 3c milk 
tec salt 2 eggs 

% t pepper 


Melt butter or margarine in saucepan. Blend in flour, salt, 
pepper and nutmeg. Gradually add 2% c milk, cook, stirring con- 
stantly until sauce boils 1 min. Blend 4% c milk and eggs; stir 
into sauce. Cook and stir over medium heat until thick. 


FESTIVE MEAT BALLS Mrs. Willis Teeter 
Oak Ridge Club 

1 1b lean ground beef 1 egg slightly beaten 

4 ¢ finely crushed bread crumbs yee selt 

1 clove garlic, crushed Flour 

2 Tbs finely chopped parsley PUN SyS) rom 

} c evaporated milk 17-oz can green chili salsa 


1 c beef bouillon 


Mix beef with crumbs, garlic, parsley, milk, egg and salt. 
Form into about 30 small balls. Roll in flour. Brown in hot 
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FESTIVE MEAT BALLS (continued) 


oil, pour off any excess fat. Pour salsa and bouillon over meat 
balls. Cover and simmer 10 min. Serve with toothpicks. 
Yield: 30 meatballs. 


MEAT LOAF Mrs. Lonnie Wooten 
Shiloh Club 
4% c chopped onion Salt and pepper to taste 
2 eggs, slightly beaten 14 1b hamburger 
1 c crumbs, soaked in canned milk 1 medium size can tomato 
paste 


Mix all of above ingredients, except % can tomato paste. 
Cook at 375 degrees in oven for 1 hr. 


Sauce: 

Mix: 
2 Tbs mustard 4% can tomato paste 
2 Tbs vinegar 1 c water 


4c brown sugar 


Mix well and pour over meat loaf. Store sauce in refrigerator 
for further use. 


COUNTRY STYLE STEW Mrs. William Phillips 
Wayside Club 


Mrs. Ray Brady 
Wayside Club 


Boneless Stew - the amount you usually use for your family. Roll 
in flour and fry until brown. Put in large pot and make a water 
gravy from left-over frying grease and flour. Pour over boneless 
stew and simmer 2 hrs or until stew is tender. This is good 

over mashed potatoes or rice. This is also good for fixing steak 
OnpLiver.< 


SPAGHETTI MEAT LOAF Mrs. W. R. King 
Central Club 

1 1b ground beef 1 t seasoned salt 

4 c finely ground onion 1 15-oz can spaghetti in 

l egg, slightly beaten tomato and cheese sauce 


Grease an 8-inch square baking dish. Stir all ingredients to- 
gether until well mixed, Pour into prepared pan and press 
down with back of spoon. Bake uncovered 1 hr at 350 degrees. 
Let stand a few min before cutting in squares to serve. 

Serves 6-8. 
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SWEET & SOUR MEAT BALLS Mrs. Tommy Thompson 
Wayside Club 


1 ib ground chuck or round steak I aS SEwNe 

1 egg, slightly beaten 3% t pepper 

1 Tbs cornstarch 1 12-o0oz bottle chili sauce 
2 Tbs grated onion 8 oz grape jam 


Combine egg, cornstarch, onion, salt and pepper. Add the ground 
meat and blend lightly, but thoroughly. Form the meat mixture 
into balls under l-inch in diameter. (If you wish to cook the 
meat balls later, cover and refrigerate). 

Mix the bottle of chili sauce and the grape jam; bring to a 

boil, stirring constantly. Drop in the meat balls about 10 

at a time, and cook for about 7 minutes or until cooked through. 
Put meat into a chafing dish and pour remaining sauce over. Re- 
heat at serving time. Serve on picks. Makes about 50 appetizers. 


ENCHILADA PIE Mrs. Bill Guy 
Sharon Club 

tecamecni li (15% oz) 1 onion, grated 

Repke corm chips (11 oz) 4, lb cheddar cheese, grated 


Preheat oven to 400 degrees. Heat chili in saucepan for 10 min 
over medium heat. Place half of chili in a greased 1% qt 
casserole. Cover with half of the corn chips, onion and 
cheese. Repeat layers ending with cheese. Bake 15-20 min, 
until cheese is lightly browned. 


EASY CHICKEN PIE Mrs. Norris Feimster 
Harmony Club 


Mix 2 cans cream of celery soup, 1 10-oz pkg frozen peas and 
carrots and 2 54 oz cans boned chicken. Bring to a boil and 
simmer while baking biscuits with following ingredients:* 


2 c self-rising flour 
1/3 c shortening 
MGS te. sida 


*Could use canned biscuits 


Mix, roll out and cut into biscuits. Place on top of chicken 
mixture. Bake at 425 degrees until biscuits are browned. 


Yield: 6 servings. 
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PERFECT MEAT LOAF Mrs. Guy Honeycutt 
Mt. Mourne Club 


14 1b ground beef 2 salt 
3/4 c quick-cooking raw oats kx t pepper 
2 eggs, beaten slightly 2 8-oz cans tomato sauce 


% c chopped onion 


Combine first six ingredients thoroughly with 1 can tomato sauce. 
Pach firmly sinto oUex axes! SloOate pan. Git) teabouts taht. 

Unmold into shallow baking dish. Bake in moderate oven, 350 
degrees for 1 hr. Pour remaining tomato sauce over loaf. Bake 
20 min until loaf is nicely glazed. Makes 6-8 servings. The 

menu our family likes with this meat loaf is sour kraut and green 
peas. 

Note: This meat loaf is juicy, moist and delicious, 


BAR-B-QUE MEAT BALLS Mies, dam ii, ipa 
Shiloh Club 


c canned milk 
& Seule 
t chili powder 


1 1b ground beef 


pees 
lt @ bread veriumbs 


erent 


Cover crumbs in milk and add remaining ingredients. Shape into 
medium balls and place in small casserole dish. 


Prepare the following sauce to pour over the meat balls: 


ye vinegar 4, ec chopped onion 

3 Tbs sugar 4c chopped green peppers 
4c catsup 1% Tbs Worcestershire Sauce 
4c water ites at 


Bake for 45 min in a 375 degree oven. 


SEAFOOD SPECIAL Mrs. Oren Stout 
Scotts Club 

6 slices bread 3/4 c mayonnaise 

1 can tuna, flaked Juice of 1 lemon or 

1 egg white 2 Tbs juice 


Mix tuna fish with mayonnaise and fold in well beaten egg white. 
Spread on bread slices and broil until golden brown, about 

3-4 min (not too close to broiler). This will puff up like a 
souffle. Serve at once. 


Note: Chopped chicken, ham, or other meats may be used in place 


ne ieuhneis 
HERB-BRAISED FISH (A Diet Food) Mrs. William Phillips 
1k lb fish 1 stalk celery pe emeec Lue 
1 onion 4 slices lemon 
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HERB-BRAISED FISH (A Diet Food) 


3 Tbs parsley, broken in pieces x% t thyme 

1 c water Pepper to taste 
3/4 t celery salt 2 Tbs cornstarch 
1 bay leaf 


Put fish in bottom of pan with other ingredients. Cover pan 
and bake at 375 degrees for 30 min. 


DRESSING FOR FISH AND SHRIMP Mrs. J. Glyde Sherrill 
are Mt. Mourne Club 


1 can frozen cream of shrimp soup or 

1 pkg sour cream dressing made according to directions 
1 pkg (3-0z) cream cheese at room temperature 

1 t lemon juice 

+ t brown sugar 

Large onion, diced 


Cook all the above ingredients together very slowly for 10 min. 
Let cool. Can be used on other meats, too. 
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Casseroles 


CORN BREAD CASSEROLE 


1 1b ground beef 
2 onions 


Brown onions in Crisco and add beef. 


Mrs. Cloude Burgess 
Harmony Club 


1 qt tomatoes, drained 
1 pt corn, fresh or canned 


Cook a short while, then 


add other ingredients and put in large casserole dish. Mix 


3/4 c self-rising corn meal and 4 c milk. 


Pour over mixture 


and bake at 350 degrees until corn bread is brown. 


CORN PUDDING 


c yellow corn, cream style 
e milk 

eggs 

Tbs butter 

Tbs minced onion 


FNM &© ND MY 


Beat eggs slightly; add the milk, sugar and salt. 
Add to milk mixture. 
Bake at 325 degrees-for 1 hr. 


with other ingredients, 


turn into buttered casserole. 


CORN SOUFFLE 


1c (or small can) cream 
style corn 

2 slices bread (ends are 
fine) 

ik © taal ie 

2 eggs 


Mrs. Haskell Scott 
Midway Club 


2 Tbs sugar 

% ec minced green pepper 
1 minced pimiento 

(Gms ast: 


Combine corn 
Mix well and 


Mrs. C. E. Heath 
Harmony Club 


4 stick margarine 

2 t sugar 

pe tase Lt 

Peppermcomcasite 

% c grated cheese, if desired 


Put bread in bottom of a casserole and pour over half of milk. 


Beat eggs, add other ingredients; 


into mixture, 
until done. 


CHICKEN TETTRAZINI 


2 c diced chicken 
% c pimientos 

2 c cheddar cheese, grated 
Red pepper, according to 
"taste 

1 


Bie Sele 


Cook spaghetti until tender. 


Sprinkle cheese over top. 


drain excess milk from bread 
Bake at 350 degrees 


Mrs. Ralph Gaither 
Clarksbury Club 


% ce chicken broth 

14 c spaghetti (break into 
pieces) 

% c green pepper, diced 

% medium sized onion, diced 
1 can mushroom soup 


Mix all ingredients and bake in a 
350 degree oven for 45 minutes. 
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CHICKEN TETTRAZINI Mrs. Guy Honeycutt 
Mt. Mourne Club 


Layer: Cooked chicken, cooked spaghetti, and sauce in casserole. 
Place grated or small pieces of cheese on top. Bake in 350 degree 
even 5 to 3/4 hr. 


Sauce: Two cans cream of mushroom soup thinned with 1 can of 
chicken broth, Add chopped pimientos. This may be prepared for 
baking and then frozen, 


CHICKEN CASSEROLE Mrs. Russell Mayberry 
Scotts Club 


Zecuctecd chicken 

14% c cooked rice 

1 can cream of chicken soup 
3 hard boiled eggs 


c mayonnaise 

t grated onion 

ie Seyllie 

c diced celery (optional) 


PNe ee 


Cook chicken until tender. Dice and mix with other ingredients. 
Put in buttered casserole dish. Bake 1 hr at 325 degrees. Top 
with potato chips, crumbled, if desired. 


CHICKEN CASSEROLE Mrs. Howard Beatty 
Shiloh Club 

2 c cooked chopped chicken 1 can cream of chicken soup 

1 pkg broccoli 1 carton sour cream 

1 4-oz can mushrooms Cracker crumbs 


Place cooked and chopped chicken in bottom of casserole. Top with 
chopped broccoli which has been cooked and seasoned to taste. Add 
mushrooms, drained. Top with cream of chicken soup. Spoon sour 
cream over this and sprinkle with cracker crumbs. Bake for 20 


min at 325 degrees. 


CHICKEN BAKE Mrs. Frederick Dowell, Jr 
Midway Club 

1 c diced chicken (or 2 c) 1 Tbs parsley, dried) 

2 ec cooked noodles 2 Tbs chopped pimientos 

x © broth 1 can cream of chicken soup 

+ c milk 

Put into 1 qt casserole and cover with buttered bread crumbs. 


Bake 375 degrees for 25-30 min. 
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CHICKEN CASSEROLE 


1 chicken cut into pieces 

1 onion sliced (or instant 
minced) 

2 Tbs flour 

3/4 c butter or margarine 


i 
Saute chicken in hot butter or brown under the broiler. 


Mrs. Welk 
Oak Ridge Club 


EDS sale 

Dash pepper 

1 chicken bouillon cube 
1 c hot water 

1/3 c red wine or sherry 


Combine 


flour, salt and pepper and slowly stir in bouillon dissolved in 


water. Add wine. 


Pour over chicken. 


Cook in 250 degree oven 


about 2 hrs in covered casserole. Yield: 6-8 servings. 


STUFFED CABBAGE 


cabbage, loose head 

lb sausage 

lb hamburger 

t Worcestershire sauce 


NEE We 


Remove core from cabbage. 
and seasonings. Fill cabbage. 
with liquid in pan. 


CABBAGE AUGRATIN 


Cook cabbage 6-8 min 
3 boiled eggs 
Prepare cheese sauce: 


4 Tbs butter 
Ay AMoyey ae loyere 
Zeca tlle 


Alternate layers of cabbage, egg 
bread crumbs, 


CAULIFLOWER CHEESE BAKE 


Makes a cavity for stuffing. 


and sauce in casserole. 
Bake 20-30 min in 350 degree oven. 


Mrs. Donald Cullough 
Oak Ridge Club 


tesa Le 
1/8 t pepper 
1c liquid for steam 


Mix meat 


Place in basket of deep fat fryer 
Steam covered for 1 hr on low heat, 


Mrs. William Phillips 
Wayside Club 


Mrs. Roy A. Gaither 
Clarksbury Club 


% c cheese 
Salt and pepper 


Top with 


Mrs. C. Herbert King 
Central Club 


I large head cauliflower (or 2 10-oz pkgs frozen) 


cooked and drained 


1 can condensed cream of mushroom soup 


L/S eco inde 


ah 


% c buttered bread crumbs 


4c shredded sharp cheddar cheese 
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CAULIFLOWER CHEESE BAKE (continued) 


Place cauliflower in shallow baking dish. Blend soup, milk and 
cheese. Pour over cauliflower. Top with crumbs. Bake in 325 
degree oven 30 min or until bubbling. Makes 6-8 servings. 


BROCCOLI WITH FRENCH SAUCE Mrs. George McAuley 
Bethany Club 

1 pkg frozen broccoli 4c chicken broth or & chicken 

1 Tbs butter bouillon cube dissolved in § c 

(Eb set Hour hot water 

iS Ee salt x t Worchestershire sauce 

Pinch of pepper % c sliced stuffed olives 


2 hard-cooked eggs, sliced 


Cook broccoli in boiling water until tender, according to directions 
on pkg. Drain. Melt butter, blend in flour, salt and pepper. 
Gradually stir in broth. Cook and stir until thick, add Wor- 
chestershire sauce, olives and egg slices. Spoon over broccoli 

or you may pass in a separate dish. Serves 4-6. 


GREEN BEAN CASSEROLE Mrs. Horace Cashion 
Brawley Club 

2 pkg french green beans 1 can cream of chicken soup 

1 can water chestnuts 1 can cream of mushroom soup 

1 can bean sprouts l c sharp cheese 


Bake in moderate oven approximately 30 min or until done. Before 
removing from oven, add % can french fried onions. 


CREOLE BEANS Mrs. Bill Anderson 
Clarksbury Club 

8 slices bacon 1 (1-1b) can stewed tomatoes 

2 (1 1b) cans Blue Lake i We shuyegetve 


green beans 
1 Tbs dried onion soup mix 


Saute bacon; drain on paper towel. Pour off all but 3 Tbs drip- 
pings. Empty beans carefully into skillet; add onion soup mix 
and heat thoroughly. Snip bacon into small pieces; add half to 
beans along with stewed tomatoes and sugar. Heat to serve; top 
with remaining bacon. Makes 8 servings. 
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BAKED BEANS Mrs. E. L. Williams 
Harmony Club 


2 c diced beans (limas, pintos 1/8 t pepper 
or Great Northern) 2 Tbs butter 

4c cubed salt pork 1 onion 

% c molasses ZC NOt water 

% t mustard yac catsup 


Wash beans and cover with cold water. Soak 12 hrs (overnight) 
and drain. Cover with boiling salted water and simmer 1% hrs. 
Drain. Put in greased baking dish or bean pot with salt pork 
stirred in. Mix molasses, mustard, pepper and catsup in 2 c hot 
water. Add to beans and dot with butter. Cover and bake in 
moderate oven (350 degrees) until beans are soft, about 2% hrs. 
Uncover last 30 min to brown beans. Serves 6. 


MY FAVORITE BAKED BEANS Mrs. Avery Sloop 
Mazeppa Club 


1 can (1 1b-12 0z) Campbell's Pork 
and Beans 

4c finely chopped celery 

4c finely chopped onion 


t prepared mustard 

t Worcestershire Sauce 
(2 Sewell GLE 

ec tomato catsup 


NE NE OE 


Mix all ingredients together, Place in baking dish and top with 
two slices of bacon. Bake at 400 degrees for 15 min, then reduce 
heat to 325 degrees and cook for 45 min longer. 


POTATO AND CARROT CASSEROLE Mrs. J. W. Massey 
Midway Club 


Potatoes - sliced, round, thin 
Carrots - sliced long and paper thin 
Onions - sliced thin 

Salt and pepper to taste 

¥% c milk 


Lay in layers in dish with lid on and bake at 350 degrees about 
lL hr or until done. 


LUAU BEAN CASSEROLE Mrs. John Allred 
Linwood Club 
4 strips bacon 2 cans red kidney beans 
1 onion, chopped or 
l green pepper 2 cans pork and beans 
1 1b can tomatoes 1 4-oz can mushrooms with 
liquid 
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LUAU BEAN CASSEROLE (continued) 


Cut breakfast bacon into small pieces. Fry until crisp. Remove 
bacon and saute onion and pepper. Mix with tomatoes, beans 
and mushrooms. Place in casserole and simmer for 2 hrs. 


VEGETABLE LOAF Mrs. Robert Day 
Shepherds Club 

4 c green peas 1 c soft bread crumbs 

4c cooked green beans SetesaLe 

4, c¢ chopped cooked carrots 1/8 t pepper 

14% c milk 4,5 t paprika 

1 egg 


Press peas through a sieve, cut beans into small pieces; then 
combine all vegetables. Add milk, slightly beaten egg, bread 
crumbs and seasonings. Turn into greased baking dish and bake 
in moderate oven, 375 degrees, until firm. Time for baking is 
about 30 min. Serves 6. 


CALIFORNIA CASSEROLE Mrs. George McAuley 
Bethany Club 

2 lbs round steak 1 3/4 c drained small cooked onions 

tio oe flour 2 cans cream of chicken soup 

1 t paprika 1 can water or onion liquid 

4% c shortening lc sour cream 


Mix flour, paprika and pound into meat. Cut in bite-sized cubes, 
brown in shortening. Transfer to 3 qt casserole. Add onions, 
heat 1 can soup in skillet; add liquid. Bring to boil and pour 
over meat. Bake uncovered in moderate oven (350 degrees) 45 min, 
until meat is tender. Top with 14 to 16 dumplings, place in 

425 degree oven and bake 20-25 min, until golden brown. Serve 
with sauce made by heating 1 can soup and sour cream just to boil- 
ing. 


STEAK AND POTATO SUPPER Miss Karan Phillips, Guest 
14 Yrs Old - Wayside Club 
14 lbs round steak 2 8-o0z cans tomato sauce 
4 Tbs Wesson Oil L/3 er floor 
4-6 small potatoes, peeled and ee Sat 
cut in half 1/8 t pepper 


1 small onion, chopped 
2 Tbs chopped parsley 


evil 


STEAK AND POTATO SUPPER (continued) 


Dredge steak in flour. Brown well on both sides in hot oil. Place 
meat in a 1% qt casserole. Pour off excess fat. Scrape up 

browned drippings left in pan and add to meat. Sprinkle onion, 
parsley, salt and pepper over all and add tomato sauce. Arrange 
potatoes with meat, Cover and bake in 350 degree oven for 1% hrs. 
Makes 4 generous servings. 


QUICK SPAGHETTI Mrs. William Phillips 
Wayside Club 


Mis.) LUcKeeyH. Cactnens Guest 
Clarksbury Club 


Cook 1 1b hamburger meat in skillet until meat changes color. Add 
onion to taste. 


Then add the following ingredients: 


1 t chili powder 

lem tars alets 

1 large can tomato sauce (16 oz) 
14 c water 

4-oz spaghetti 


Bring to a boil and cook for about 20 minutes. 


HAMBURGER HAVEN Grace Kimball, Guest 
SR aS ee Clarksbury Club 
1 chopped onion 1 No. 2 can tomatoes 

1 lb ground beef 2 c uncooked noodles 

43 1b sliced American cheese % c water 

1 c chopped celery Salt and pepper to taste 


Brown meat with chopped celery and onions. Spoon off excess 
fat. Add other ingredients in layers in order given above. 

Add seasonings. Rinse out tomato can with the % c of water and 
pour over all. Cover and simmer about 30 min. 


HAMBURGER AND BROCCOLI CASSEROLE Mrs. Vance Reavis 
Midway Club 

14% lbs hamburger beef 1 c stuffing crumbs 

Ll ¢ celery 1 can cream of mushroom soup 

4.c green pepper 2 pkgs broccoli 


4 eggs, boiled and diced 


Bz 


HAMBURGER AND BROCCOLI CASSEROLE (continued) 


Boil broccoli 12-14 min. Cook hamburger in frying pan in Wesson 
Oil. Dice eggs, pepper, celery and mix together. Dilute mushroom 
soup and pour over other ingredients. Place in baking dish and cook 
in oven at 350 degrees for 25 min. Serves 8. 


LASAGNE VITE Mrs. Paul Morrow 
Brawley Club 
1 8-0z box noodles (regular or % c sour cream 
wide) 12-o0z Mozzarella cheese 
Salad oil 1% c spaghetti sauce (1 
1% 1b ground chuck or hamburger envelope of Chef Boyardee 
ib je Stile makes right amount) 


1/8 t pepper 
1 carton creamed cottage cheese 


Day before or early in day: 

1. Cook noodles as pkg directs; drain, then toss with 1 Tbs salad 
oil to coat well. 

2. In skillet, brown ground beef, then drain; add salt and pepper, 
the spaghetti sauce and stir well. Combine cottage cheese with 
sour cream. 

3. Arrange half of noodles in 12" by 8" by 2" baking dish. (If 
you have one a bit larger, use it.) Cover with half of meat-sauce 
mixture, next a layer of cheese slices, then all of the cottage 
cheese mixture, Top with remaining noodles, then balance of 
cheese cut in %"' strips laid lattice-fashion across top. Spoon 
balance of meat mixture into lattice spaces. Cover tightly with 
saran wrap or foil and refrigerate. 


About 45 min before serving time: 

Start heating oven to 350 degrees. Brush surface of cheese strips 
with salad oil; bake 30-45 min or until cheese melts and is golden 
brown. Makes 6 servings. Serve with salad of crisp lettuce and 
raw spring vegetables, slices of Italian or French bread spread 
with garlic butter and lightly toasted. 

NOTE: This dish may be prepared and cooked without refrigerating. 
Allow about 4% hr for assembling. 


GREEN RICE Mrs. Bruce Carrigan 
Oak Ridge Club 


c celery, chopped 
c onion, chopped 
c butter or margarine 


1 1/3 c instant rice 

1 small jar Cheez Whiz 

1 can cream of mushroom soup 
1 pkg frozen chopped broccoli 


NE Nt oe 
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GREEN RICE (continued) 


Cook rice as directed on pkg; add cheese and undiluted soup. Pour 
boiling water over broccoli, drain. Saute celery and onions in 
butter. Combine all ingredients in a greased casserole. Bake at 
350 degrees for 40 min. Yield: 6 servings. 


TUNA CASSEROLE Mrs. Buford York 
Clarksbury Club 


1 6-oz can of tuna 4c cashew nuts, cut-up 
% c onions, chopped 1 can mushroom soup 
1 c celery, chopped 1 can chow mein noodles 


Mix together all except part of noodles for top. Cook 30 min 
in a 325 degree oven, 


JAPANESE TUNA Mrs. Holland Reid 
Bethany Club 


iveanecune 1/3°¢ relish 
% c green pepper 1 boiled egg 
1/3 c diced pickles WD 72 eeule 


Soak pepper and diced pickles in a little of the pickle vinegar 
for 30 min. Add salt and relish to tuna. Add pepper, pickles 

and last the egg, diced. Mix well and serve on lettuce. Sprinkle 
with paprika. 


CHINESE RICE Mrs. Clinton Green, Guest 
Harmony Club 


1 1b hamburger 1 can cream of chicken soup 
1 c chopped onion 3/4 c regular rice 
1 c sliced celery 3 Tbs soy sauce 


1 can cream of mushroom soup 


Brown hamburger in 1 Tbs oil or shortening, stirring during brown- 
ing. Drain away all fat. Mix lightly with all other ingredients 
and bake in tightly covered casserole for about 50 min or until 
rice is done. Temperature: 350 degrees. 

This recipe may be divided into small casseroles; baked and frozen. 
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HOT FRULT CASSEROLE Mes. Roy Lazenby, Jr. 
Two-Way Club 


1 med can sliced pineapple 2A Ways; iellveywe 

1 med can peach halves 4, c brown sugar 
1 14-0z jar apple rings, spiced 1 stick butter 
1 med can pear halves Icmshercisy, 

1 med can apricot halves 


Drain all fruit. Cut pineapple and peach halves. Arrange fruit 
in alternate layers. In top of double boiler combine sugar, 
butter, flour and sherry. Cook, stirring until thickened. Pour 
over fruit and let set in refrigerator overnight. Before serving 
heat in 350 degree oven until hot and bubbly. Keeps well for 
several days or freezes well. 

NOTE: Save juice drained from fruits to serve for children's 

tea parties. 


BAKED FRUIT DISH Mrs. William Phillips 
Wayside Club 


Mrs. Boyce Gibson 
Wayside Club 


1 ec sliced peaches (No. 2% or 3 can) 
1 c pineapple chunks or spears (No. 1%) 
1 small bottle Marschino cherries 
Arrange fruit in a lightly buttered baking dish. Do not use all 
the juice. Dot with butter. 
Mix together: 
1/3 c brown sugar 
4, t cinnamon 
A taste of allspice 
A taste of cloves 


Sprinkle this sugar mixture over the fruit and bake at 350 degrees 
for 30-40 min. 


S)5. 


Vegetables 


VEGETABLE SANDWICH Mrs. William Phillips 
Wayside Club 


Mrs. Moore Jones 
Mt. Mourne Club 


Mix: 
2jowescarrots Dash of sale 
% ce minced onion k% c cucumber 
+ c minced bell pepper 2 Tbs lemon juice 
% ec celery hearts 


Mix all ingredients together and add: 


1 8-oz pkg cream cheese 
Enough mayonnaise to spread 


Yields: 10 generous servings 


SHREDDED BEETS Mrs. Wade Rimmer 
Bethany Club 


Shred 6 peeled raw beets on a coarse shredder. Cook 8 to 10 min 
in 4% c boiling water, to which has been added 1 Tbs vinegar and 


1 t salt. Add 1 Tbs butter and serve in a fluffy mass. 


PEA SOUP Mrs. Coyte Brown 
Sharon Club 


1 can green pea soup 
1 large can beef stew 
1 1b hot dogs 


Cream pea soup with a can of water. Pour in beef stew. Chop 
hot dogs into slices, Let cook until hot dogs change color. 
S Overs 


Tester's Comment: Very Good! 


TOMATO STEW Mrs. Annie Holmes 
Guest 


Stew 1 pint of real ripe tomatoes, very finely chopped celery 
and a little chopped onion, if desired. Stew down and pour off 
juice, Add 4 ¢ suganmlor more tovtaste, = stick butter and i Tbs 
cornstarch. Simmer 5-10 min and serve hot in glass ramekins at 


each plate. 


Tester's Comment: Good - it's real sweet. 
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GERMAN SLAW Mrs. Grace Kimball 
Clarksbury Club 


1 large head cabbage 
1 large onion, red for color 
1 bell pepper 


Shred cabbage and add 4% c sugar and let stand while you mix the 
following ingredients: 


Bye cor oil it fe Cee 
1 ec vinegar Ll t dry mustard 
Ueeasucar 1 t celery seed 


Bring this mixture to a boil and pour over cabbage, onion and 
pepper. Chill about 4 hrs. Will keep 4 days in refrigerator. 


Tester's Comment: Very good! 


PAN SCALLOPED POTATOES Karan Phillips, Guest 
Wayside Club 


(14 yrs old) 


3 c cubed raw potatoes 1 c boiling water 
2 Tbs butter ates alate 


1c canned milk 


Pare potatoes and cut in about 3/4" cubes, Melt butter in 10" 
fry pan. Add potatoes. Cook and stir over low heat 3 to 4 
min. Add water and milk to potatoes. Cook over low heat until 
potatoes are tender, about 20 to 25 min. 


SQUASH FRITTERS Mrs. Margaret Reavis 


Midway Club 


Mrs. Lee Pierce 
Two-Way Club 


Mrs. Fredrick Dowell, Jr 
Midway Club 


Mrs. Baxter Combs 
Wayside Club 


2 c grated squash eee save 

% t grated onion 6 Tbs flour 

Few grains pepper 2 eggs 

Yan Shoe a 2 t melted butter 


Combine squash, onion, pepper, sugar, salt and flour. Beat eggs 
and add to squash, Add butter. Drop by Tbs onto oiled griddle, 
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HOT SLAW Mrs. Claude Morrison 
Scotts Club 


x c butter IMessalt 
3 wine glasses vinegar 1 t black pepper 
2 wine glasses water 1 head cabbage, shredded 


Mix all ingredients, except cabkage. Bring to a boil and pour 
over shredded cabbage. Let stand about 15 minutes. 


24 HOUR SLAW Mrs. Willis Teeter 
Oak Ridge Club 


3 lbs cabbage 2 green peppers 
2 small onions 1 small can pimento 


Grate the above ingredients on grater. 


Boil the following solution for 1 min. When cool pour over 
vegetables: 


1% c vinegar 2 t mustard seed 
2 c sugar Deates.a iat 

2 c water Dash black pepper 
aS) Conk 


This slaw is best about 24 hours after making. May be kept for 
weeks in refrigerator. Keep covered. Yield: 12-14 servings. 


FROZEN COLE SLAW Mrs. Clayton Cartner 
Clarksbury Club 


Mrs. Donald Belk 
Oak Ridge Club 


1 medium head cabbage, shredded 
1 carrot, grated 
1 bell pepper, chopped fine 


Add 1 t salt to vegetables and let stand one hour. While vege- 
tables are standing, make a syrup of: 


1 c vinegar 14 c sugar 
% c water 1 t whole mustard seed 
1 t celery seed . 


Mix ingredients together and boil 1 min. Let syrup stand until 
lukewarm and pour over cabbage. Put into containers the correct 
size to use at one meal, Freeze. 


Tester's Note: This delicious slaw may be kept in the refrigerator 
unfrozen up to 1 week. 
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FRENCH CARROTS Mrs. Donald Belk 
Oak Ridge Club 


Sale 


15 medium carrots Bis 
2 lettuce leaves 


2 Tbs water 
% c butter 


Slice carrots in medium sized pieces. Place in a 1% qt casse- 
role. Add water, butter and salt. Place lettuce leaves over 
top of carrots. Cover. Bake in oven at 300 degrees for 1 hr. 
Yield: 6-8 servings. 


DUTCH CARROT COINS Missi ean ewass 
Central Club 

2 c cooked carrot coins 1 Tbs butter or margarine 

% c orange marmalade Salt and pepper, to taste 


2 Tbs lemon juice 


Drain carrots. Heat together butter, lemon juice, marmalade and 
seasonings. Stir to blend. Fold in carrot coins and simmer 
until heated through. Yield: 4 servings. 


BOLLED SLAW Mrs. Annie N. Mills 
Ostwalt Club 


Cut 1 medium head cabbage fine. Salt to taste. Let stand while 
you mix the following: 

2 eggs 3/4 c water 

1 ¢c sugar 1 t mustard 

Ie vinegar 


Boil a few minutes and add 1c cream or milk. Drain the cabbage. 
Add boiled mixture and mix well. Add the cream or milk after 
you remove the mixture from the stove. 


COLE SLAW Mrs. John Foltz 
Oak Ridge Club 

6 lbs cabbage, shredded 1 sweet pepper, chopped 

2 c vinegar pale teyaillye 

2 c sugar % t red cayenne pepper 


2 cans tomatoes 


Mix all ingredients together and stir well. Cover and place 
in refrigerator. This slaw will keep for several weeks 
in refrigerator. Yield: 1 Gallon 
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ITALIAN TOMATO SAUCE Karan Phillips 
Wayside Club Guest 
(14 yrs old) 


% c olive oil 4c water 

2 onions, chopped 1 c tomato paste 

1 green pepper, chopped 4 c tomatoes 

1 clove garlic, minced 4, t thyme 

Deibicusa tnt 1 t oregano 

% t pepper 4% ec grated Parmesan Cheese 


Saute onion, pepper and garlic in oil until soft. Add remaining 
ingredients except cheese, Cook slowly 1 hr. Add cheese. 
Yield: 6-8 servings. 

Meat Variation: Saute 4, 1b hamburger with onions, pepper, gar- 


lic. Proceed with above recipe. 


BRUSSELS SPROUTS WITH CHEESE RAREBIT Mrs. C. E. Heath 
Harmony Club 


1 pt or 1 pkg frozen brussels sprouts 
1 c cream sauce 
% c cheese 


1 Tbs Roquefort Cheese (if desired) 


Cook sprouts until just bearly tender. Serve with sauce over 
them. If desired, cracker crumbs may be put on top and warmed 
in oven at last minute. 


Sauce: 


2 Tbs butter - in saucepan 
De Diome Loun 
Leen iit.bke 


Cook slowly, stirring constantly until thick. Add cheese while 
sauce is hot so that it will melt. 


PINTO BEAN PIE Mrs. Norris Feimster 
Scotts Club 
Beat together well: 
Le2/ ore sugar 
3 eggs 
Beat slightly: 


’ 2/3 c cooked pinto beans 


1/3 c melted margarine 


% t vanilla 


Bake in unbaked 9-in pie shell at 400 degrees for 35-40 min, 
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SCALLOPED POTATOES Mrs. Guy Honeycutt 
Mt. Mourne Club 


Turn on oven at 350 degrees. 
Arrange in layers in greased baking dish (6 cup size) 
4 c pared, thinly sliced potatoes 
Mix in small bowl: 
4c water 
4c non-fat dry milk 
Beat milk mixture hard with fork until smooth. 
Siege BhAe 
1 can cream of mushroom soup 
2 ibs finely cut onion 
4 t salt, few grains pepper 


Pour this mixture over sliced potatoes, With a fork gently lift 
potatoes to milk mixture, reaching bottom of dish. Bake on 

center rack of oven 1 hr or until potatoes are tender when pierced 
with a fork. 


Note: Scalloped Potatoes and Ham can be made by adding 2 c cooked 
diced ham with potatoes. 
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Salads 


CHICKEN AND RICE SALAD Mrs.) 12 He) Hewite 
Wayside Club 


Zeb SmCOniO im: 14 c cubed cooked chicken 
2 Tbs vinegar 1 c chopped celery 

2 Tbs finely chopped onion 2 Tbs chopped green pepper 
Lecisale 3/4 c mayonnaise 

1 t curry powder 6 fresh ripe tomatoes 

14% c cooked rice Lettuce 


Combine corn oil, vinegar, onion, salt, curry powder and pepper. 
Toss with rice, mixing well. Chill at least 1 hr. Meanwhile 
peel tomatoes. Remove stem ends and starting at top cut into 
4ths about 2/3 of the way down. Chill until ready to serve. 
Just before serving add chicken, celery, green pepper and 
mayonnaise to rice mixture. Mix well. Serve in tomato cups on 
lettuce. Serve either hot rolls or small sandwiches, such as 
cheese and pimento. (I like French garlic bread.) 


MACARONI SALAD Mrs. Jack McLaughlin 
Clarksbury Club 

1 7-oz pkg macaroni 1 medium onion, chopped 

3 medium carrots, diced Salt and pepper, to taste 

2 stalks celery, diced Mayonnaise to taste 


While macaroni cooks, prepare other ingredients, Combine macaroni 
and other ingredients and add salt, pepper and mayonnaise to 
taste. If salad is made while macaroni is hot, it absorbs the 
mayonnaise better. 


HUNGARTAN CUCUMBER SALAD Mrs. Clay Tolbert 
Mazeppa Club 
6 medium cucumbers, peeled 1/3 c each vinegar and sugar 
and thinly sliced 3 Tbs water 
2 Tbs minced onion 1 or 2 drops salad oil 
Zeb Sasa let 


Garnish with: Green pepper, onion rings, black pepper and paprika. 


Sprinkle salt over sliced cucumbers and minced onion and allow 

to stand for a minimum of 1 hr. Squeeze out juice thoroughly and 
put in bowl. Combine vinegar, sugar, 3 Tbs water and drops of 
oil and blend well. Pour over drained cucumber mixture and 
decorate with green pepper, onion rings, black pepper and 
paprika. Refrigerate before serving, if desired. 
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BEAN SALAD Mrs. Charlie McMahon 
Clarksbury Club 


1 can French style beans) aCe alacmonal: 

1 can yellow wax beans ) drained 4% c vinegar 

1 can red kidney beans  ) Scant. Cc sucan 
1 c chopped onion Dash salt 


Marinate overnight. 


GERMAN POTATO SALAD Mrs. Davies Alexander 
Mt. Mourne Club 

8 potatoes 1 Tbs parsley flakes 

2 cucumbers ZacCmsalad som 

2 onions % c vinegar 

1 Tbs salt 


Boil unpeeled potatoes until tender. Peel and slice cucumbers. 
Sprinkle with 1 Tbs salt. Let stand 30 min and drain off 
water. Mix together the salad oil, vinegar, and parsley flakes. 
Pour over onion and cucumbers and let stand. Peel and slice 
potatoes. Pour mixture over potatoes and mix lightly. (1 slice 
the onions real thin and add to the cucumbers after they have 
drained). 


HOT POTATO SALAD Mission Ree A. a Wiis Cn malic 
Mt. Mourne Club 

2 ib Iris potatoes 1 or 2 small onions 

6 hot boiled eggs 1 c mayonnaise 

1 7-oz can pimientos 3 Tbs vinegar 


Prepare potatoes as creamed potatoes. Dice eggs, pimientos, onions. 

Add all ingredients to potatoes. Salt to taste and mix well. 

NOTE: Salad is also good cold for next meal or next day. If it 
becomes too dry, add more mayonnaise and whip. 


MEAL IN A BOWL Mrs. Ralph Moore 
Harmony Club 

i 1b thinly sliced frankfurters Ge sant 

1 Tbs corn oil % t pepper 

1 green pepper, cut in narrow strips 1 head lettuce, shredded 

1c thinly sliced celery % ce Swiss or American 

2 c cooked potatoes, diced cheese, cut in strips 

& ¢ zesty French dressing 2 tomatoes, cut in thin 

wedges 
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MEAL IN A BOWL (continued) 


Saute sliced frankfurters in corn oil. Add next 7 ingredients, 
cover and chill, Just before serving add lettuce, cheese and 
tomato wedges. Toss gently to mix thoroughly. Makes 8-10 
servings. 


Tester's Comment: % c onions added to this makes it better. 


ZESTY FRENCH DRESSING Mrs. Ralph Moore 
Harmony Club 


(Use on above salad) 


LeCe corm oun 1 t Worcestershire Sauce 
4,,c Tarragon vinegar eins LC 

2 Tbs light corn syrup 4 t paprika 

2 Tbs catsup 4 t dry mustard 

1 Tbs lemon juice 1 clove garlic 


Measure all ingredients into bottle or jar. Cover tightly and 
shake well before serving. Makes 1 1/3 to lk c. 


Tester's Comment: Very good with Meal In A Bowl Salad! 


CHERRY SALAD Mrs. Carl Mauney 
Brawley Club 

1 pkg jello (cherry or lemon) 4% c sugar 

1 can red sour cherries 2/3 c chopped nuts 


Heat juice from can of cherries to boiling point and pour over pkg 
of jello. (I always add enough water to make 1% c juice). Add 
sugar to drained cherries in saucepan and cook until slightly 
syrupy. Add cherry mix to jello, add pinch of salt and when 
slightly cooled, add nuts. Unmold on lettuce. This makes a good 
dessert served with whipped cream. 


PINK SALAD Mrs. Elmer London 
Mazeppa Club 

1 small can evaporated milk 1 pkg red jello 

1 can crushed pineapple 4-o0z cream cheese 

4 Cc sugar 1 Tbs milk 


Chill canned milk. Bring pineapple and sugar to boil. Dissolve 
jello in hot mixture and let cool. Cream cream cheese with milk 
and add to cooled mixture. Whip milk and fold into mixture, 
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STRAWBERRY SOUR CREAM SALAD Mrs. Reid Tomlin 
Two-Way Club 


Combine in bowl: 3 pkgs strawberry jello 
2 c boiling water 


Add: 2 pkgs (10 oz each) frozen strawberries, thawed 
2 c crushed pineapple 


aches 


Mix well. Turn half of mixture into pan and chill until firm. 
Keep remaining half of mixture at room temperature. Spread 
over chilled jello mixture 2 c sour cream. Spoon remainder 
of jello mixture over sour cream and chill. 


STRAWBERRY SALAD Mrs. Ann Cline 


larksb E 
1 pkg (3-0z) strawberry jello (Clarksbury, Guest) 


1 c boiling water 

1 pkg frozen strawberries, drained 

1 small can crushed pineapple, drained 
1 pkg Dream Whip topping 

1 pkg cream cheese (3-02) 

Miniature marshmallows 


Dissolve jello in c of boiling water. Chill until slightly 
thickened. Add strawberries and pineapple. Chill until jello 
is set up. Top with miniature marshmallows. Mix cream cheese 
with Dream Whip and place on top of marshmallows. Top with 
nuts, if desired, 


FIVE CUP SALAD Mrs. Bill Ladd 
Cool Springs Club 

lL ¢ Sour cream 1 c Mandarin orange slices 

1 c miniature marshmallows 1 c Angel Flake Coconut 

1 c crushed pineapple 


Mix all together. Chill for several hrs, 


Tester's Comment: JI used a few cherries for color. 


STRAWBERRY DELIGHT OR PEACH Mrs. Cloude Burgess 
Harmony Club 


Mix together: 1 can Bordens Milk 
4 eggs, well beaten 


This gives you a pudding mixture. Put this in a pan and cook 
slowly, stirring until thick and then let cool. Heat juice 

and dissolve 1 envelope Knox Gelatine in juice while it is hot. 
Set aside to cool, Add fruit to this. 
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STRAWBERRY DELIGHT OR PEACH (continued) 


Whip 1 box Dream Whip, according to directions on box. In a 
pan or dish, crumble vanilla wafers and cover bottom of dish. 
Put pudding mixture over crumbs and add juice, gelatine, and 
fruit that has been mixed together and last fold in Dream Whip 
and crumble a few more crumbs on top. Chill. 


Tester's Comment: Delicious! 


ORANGE SOUFFLE Mrs. W. L. Pressley 
Linwood Club 

2 envelopes unflavored gelatin 2 cans (6-0z) frozen 

1 c cold water orange concentrate thawed, 

8 eggs, separated undiluted 

Ae bersa let 1c sugar, divided 


1 c whipping cream, whipped 


Sprinkle gelatin on cold water in double boiler. Beat egg yolks, 
salt, 1 can orange concentrate and % c sugar. Stir in gelatin 
mixture. Set over boiling water, stirring constantly until 
mixture thickens. Remove from heat and stir in remaining 
concentrate. Chill until partially firm. Beat egg whites and 
sugar together until stiff. Fold into gelatin mixture, 

then fold in whipped cream. Turn into 2 qt souffle dish, 

Chill until firm and garnish with orange sections and fresh 
mint. Makes 12 servings. 


DELICIOUS SALAD Mrs. Jim Adams 
Bethany Club 


3 Tbs sugar 3 Tbs flour, rounded 
3 Tbs vinegar 


Combine in top of double boiler and mix with juice from 1 large can 
crushed pineapple. Stir well and cook until almost thick and 
add 2 well-beaten eggs, Cook for a few min until it makes thick 
sauce. 
To this mixture add: 

1 pkg miniature marshmallows 1 large can crushed pineapple, 

1 bottle Maraschino cherries drained 

1 c chopped nuts 


Refrigerate until cold. Just before freezing add 1 pt whipped 
cream or 2 pkg Dream.Whip and red food coloring, to give pink 
color, Freeze and serve hard or thaw in refrigerator for l 

or more hours. 
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CARROT SALAD Mrs. C. A. Millsaps 
Ostwalt Club 


1 3-oz pkg orange-flavored 4c flaked coconut 
gelatine 1 small can crushed pineapple 
2 c boiling water % c chopped pecans 


2 c grated carrots 


Dissolve gelatin in boiling water. Let set in refrigerator until 
mixture begins to thicken. Stir in other ingredients and dip 
into individual molds. Return to refrigerator to chill. 

Yield: 6 servings. 


PINEAPPLE MARSHMALLOW SALAD Mrs. Paul Watt 
Midway Club 


1 pkg lemon jello 

2 c boiling water or 1 hot and 1 cold 
3 bananas sliced 

1 c miniature marshmallows 


When jello is syrupy stir in bananas and marshmallows and let set 
Bem R rll estes tiley 
Cook together until thick: 

1/3 c sugar 

1 Tbs cornstarch 

1 small can crushed pineapple, not drained 


Cook and spread on jello and fruit mixture. Sprinkle 1 c grated 
cheese on top. Serve as a dessert by adding whipped cream or 
Cool Whip. Serve as a salad by adding dot of salad dressing 

and maraschino cherry. 


ORANGE SALAD Mrs. Ray Stradley 
Wayside Club 


Dissolve in 3 c boiling water: 


3 pkg orange or orange pineapple jello 
4 1b small marshmallows 


When cool but not congealed, add: 


1 large can crushed pineapple with juice 
1 can Mandarin oranges, drained 
Sections from 4-6 fresh oranges (Use a little of juice) 


When this begins to congeal add: 
1 large pkg cream cheese) Whip these together* 
1 c mayonnaise 
i pt whipping cream, whipped 
Chopped nuts if desired 
Pour into molds. Yield: 25 generous servings. 
*These 2 ingredients may be omitted. 
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LIME JELLO SALAD MrsiPi./D. Poole 
Harmony Club 


1 box lime jello lc nuts, chopped 

1 small can crushed pineapple 1 3-oz pkg cream cheese 

Pour over jello 1% c hot water and stir until dissolved. Then add 
cream cheese and stir. Let cool. When cool, add pineapple and 
MCHES) ¢5 


FROZEN FRUIT SALAD Mrs. Elmer London 
Mazeppa Club 
1 No. 2% can Libby's Fruit Dash salt 
Cocktail 2/3 c whipping cream, chilled 
1 t unflavored gelatin 4% elsugar 
2 Tbs lemon juice 4, c chopped nuts 


1 3-0z pkg cream cheese 


Drain fruit cocktail. Soften gelatin in lemon juice, then dis- 
solve over hot water. Blend cream cheese with salt. Stir in 
gelatin. Whip cream until stiff, adding sugar gradually during 
last stages of beating. Fold in cheese mixture, nuts, and 

fruit cocktail. Pour into refrigerator tray that has been lined 
with waxed paper. Freeze until firm with refrigerator set at 
coldest setting (approximately 4 hours). Turn out on platter, 
remove paper, cut into thick slices. Garnish with watercress, 
Yield: 8 servings. 

Note: Let salad stand at room temperature for a few minutes just 
before serving. The flavor and texture are ever so much better. 
Dream Whip can be substituted for whipping cream. 


RUSSTAN SALAD Mrs. Franklin Beatty 
Sharon Club 


Place in large boiler and cook until dissolved : 


1 pkg lime jello 1 small pkg cream cheese 
3/4 c boiling water 14 large marshmallows 


Remove from heat and add: 


*% c chopped nuts 3/4 c chopped bananas 
1/3 c mayonnaise 44 c evaporated milk, chilled 
1 small can crushed and whipped 

pineapple 


Pour into pan or mold and congeal. Serve in squares on lettuce 
leaves. 
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RIBBON JELLO SALAD Mrs. Kelly Beeson 
Clarksbury Club 


seep One: Use | pkg lime jello according to directions. Let jell. 


Step Two: Use 1 pkg cherry jello according to directions. Let 
cool. Then add % pt whipped cream and 1 pt whipped cottage cheese. 
Pour over lst mixture and let jell. 


Step Three: Use 1 pkg lemon jello and 1 c hot water. Let cool. 
Add to it 1 can pineapple, crushed, and 4 c chopped nuts. Pour 
over other 2 layers and let jell. Serves 10-12. 


HEAVENLY CHEESE MOLD Mrs. Harold Overcash 
Oak Ridge Club 


1 3-oz pkg lemon or apricot gelatin 

1 c boiling water 

3/4 c syrup from pineapple 

1% c (1 1b 4% oz can) crushed pineapple, 
drained 

4c mayonnaise 


1 c shredded cheese 


Dissolve gelatin in boiling water, add syrup. Add mayonnaise and 
mix until well blended, Chill until slightly thickened. Fold in 
pineapple and cheese, Pour into 1% qt mold. Chill until firm, 
Unmold. Yield: 6-8 servings 


ORANGE PINEAPPLE SALAD Mrs. Robert McLaughlin 
Wayside Club 


In 15 c hot water dissolve 1 box orange jello, 1 small pkg cream 
cheese, 8 marshmallows, cut into pieces. Add 1 small can crushed 
pineapple, drained, and 1 Tbs mayonnaise. Chill this mixture. 
Whip % pt cream and fold in. Pour into pyrex dish and sprinkle 
with % c chopped nuts, Chill firmly. Prepare 1 box lime jello 
according to directions on box. When cool, pour over top of 
other mixture. Return to refrigerator until ready to serve. 

(For Christmas I sometimes use cherry jello instead of orange. 
You may use Lucky Whip or Dream Whip instead of whipping 

cream.) 


FROSTED SALAD Mrs. Wayne Waugh 
Sharon Club 

2 pkg lemon jello 1 (20-0z) can crushed pineapple 

2 c boiling water 1 c miniature marshmallows 

2 c ginger ale 2 large bananas 
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FROSTED SALAD (continued) 


Dissolve jello in boiling water, stir in ginger ale and chill 
until partly set. Drain pineapple; save juice for topping. 
Fold in pineapple, marshmallows and bananas into jello mixture 
and chili 


Topping: 

44 -c sugar Ze TDsmpm@e cess 

2.bse flour 1 c cream, whipped or 
1 egg, beaten use Dream Whip 


Combine sugar, flour, pineapple juice and egg. Cook over low 
heat until thick, Add butter. Cool completely. Add whipped 
cream and spread on top of jello. Sprinkle grated cheese 
(optional) on top. Chill and serve. Serves 10. 


APPLE-PINEAPPLE COLESLAW Mrs. Lonnie Harmon 
Bethany Club 


3 c shredded cabbage 1 c tiny marshmallows 
1 (9-0z) can pineapple tidbits, % c chopped celery 
drained (1 c) 4c mayonnaise 


1 c diced unpared apples 


Combine all ingredients, tossing till mayonnaise coats all the 
ingredients. Serve in lettuce lined bowl. Trim with apple wedges. 
Serves 4-6, 


CONGEALED SALAD Mrs. Guy Honeycutt 
Mt. Mourne Club 


Fold % pkg small marshmallows into 1 pkg lime jello (3-o0z), using 
1 c boiling water. They will melt slightly. Let cool. Soften 

1 pkg cream cheese and mix with 1 large can crushed pineapple, 
drained, 


Add: 1c celery ih @ mikes 
1 medium carrot 4 pt whipped cream 


Fold all together; place in mold until firm. Serves 12 people. 


CONGEALED SALAD Mrs. Parks Jones 
Clarksbury Club 


Mix 2 pkgs lime jello according to directions, Chill until con- 
pletely firm. Then whip jello. Mix 1 pkg Lucky Whip according 
to directions. Combine Lucky Whip, jello, 1 can fruit cock- 
tail, % pkg miniature marshmallows and refrigerate until firm. 


NOTE: Pineapple could be used instead of fruit cocktail with the 
lime jello. Cherry jello and whole cranberries could also 
be used. 
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Pickles & Relishes 


CABBAGE CATSUP MES NemOVercash 
Ostwalt Club 


2 large heads of cabbage 12 hot ripe peppers 
1 peck ripe tomatoes 12 hot green peppers 
1 peck green tomatoes 12 large onions 

12 ripe sweet peppers 1 cup salt 

12 green sweet peppers 1 Tbs mustard seed 


Grind all ingredients together and add salt. Let drain over- 
night. Pour boiling water over it next day and let stand 10 
min, Squeeze out. Cover again with boiling water. Squeeze 
out. Simmer 4% gal vinegar, 4 c sugar, salt to taste and 1 Tbs 
mustard seed. Add to catsup and cook slowly 30-40 min. Pack in 
hot, sterilized jars and seal at once, 


This makes a nice spread for sandwiches. 


SUPER SWEET PICKLES Mrs. L. A. Gibbs 
Brawley Club 


Wash 25 dill size cucumbers (no big seeds). Make a brine of 
1c salt to 1 gal water. Use stone or glass jar. Cover with 
clean cloth. Skim daily for two weeks, Drain and wash. 

Cut in slices 4% inch thick. Cover with cold water and add 

2 Tbs powdered alum. Soak 24 hrs. Drain and wash. 

Make syrup (below) and bring to a boil and pour over pickles 
daily for five days. Can cold. Do not have to be sealed, but 


could be. 


Syrup for Above Pickles: 


1 qt vinegar 

Zedesesicar 

Pickling spice, tied in spice bag 
1 t mace (optional) 


12 DAY CUCUMBER PICKLES MrsieJ. Aw OVercash 
Ostwalt Club 


Put 1 peck medium size cucumbers in large bowl or jar. Cover with 
brine made from 1 pint salt to 1 gal boiling water. Let stand 

1 week. Stir around every day. Pour off brine; cover with boil- 
ing water and add 2 t alum to every gallon water. Let stand 

24 hrs and pour off. 

Rinse cucumbers well. Put 1c sugar to each quart of vinegar, 
making sure there is enough vinegar to cover pickles. Bring to 
boil. Let cool a few min and pour over cucumbers. (cont) 
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12 DAY CUCUMBER PICKLES (continued) 


Let stand 24 hrs. Pour this off. Boil same vinegar mixture 
and add 1 c sugar to each quart vinegar every morning. Pour 
over cucumbers for the 4th time. Let stand 24 hrs again. 

Boil the same vinegar and add 1 c sugar to each quart vinegar. 
Pack pickles into hot sterilized jars. Pour hot vinegar over 
pickles and seal at once. (Spices may be added to the vinegar 
mixture before pouring over cucumbers.) Whole cloves are 
delicious.s sl Usewl) Los. 


GREEN TOMATO PICKLES Mrs. Frank Harris 
Linwood Club 


7 lbs sliced, green tomatoes 

Soak 24 hrs in 2 gal water and 3 c hydrated lime. 

Drain, soak 4 hrs in fresh water. Then change water every 
hr. In large container, place 5 lbs sugar, 3 pints vinegar, 
1 t each-cloves, ginger, allspice, celery seed, mace and 
cinnamon. Bring to a boil. Pour over tomatoes and let stand 
overnight. Next morning boil for 1 hr. Put in jars and 
cover tomatoes with the hot syrup and seal at once. Chill 
before serving. These are delicious pickles! 


CELERY CUCUMBER PICKLES Mrs. Thomas C. Williams 
(Guest) Wayside Club 
20 cucumbers, about 34-4 inches 2 c sugar 
long 2 c sliced celery 
1/Gac cal t(cookingssalt) 4, pod sweet red or green 
Ice water pepper 


3 c cider vinegar 


Wash cucumbers thoroughly, split lengthwise and place in 
enamelware pan or bowl. Sprinkle with salt, add ice water 

to cover. Let stand overnight. Drain. Put vinegar and 
sugar into enamelware kettle and heat to simmering. Add 
celery and peppers, then put in cucumbers and simmer 3-4 min. 
Pack into hot, sterilized jars. Fill up with syrup and seal 
at once. Makes 4-5 pints. Chill before serving. 


APPLE MARMALADE Mrs. J. A. Overcash 
Ostwalt Club 


Cook apples until done. Put through a sieve. Add 1 pint sugar 
to 1 pint apples (or other fruit). Cook until thick, stirring 
often. Pack into hot jars and seal at once. 
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Yes, these are not left-overs, but left-outs. These recipes 
were inadverdently left out of the last printing of the "Tasting 
Party'' Cookbook. 


SWEET POTATO PIE Mrs. Hal Madison 
Olin Club 

3 to 4 medium potatoes, baked Ground cinnamon 

4 to 2/3 c sugar Thin cream 


1/3 to % stick margarine 


Line a 9" x 9" x 2" baking dish with pie dough. Sprinkle with 
cinnamon, one layer sliced potatoes and add part of the sugar. 
Then sprinkle with cinnamon, etc. until dish is about 2/3. fu. 1% 
Dot with margarine, saving enough to put on top. Use enough 
cream to come to the top layer of potatoes. Cover with a top 
crust, margarine and sprinkle a little cinnamon over all. Bake 
in pre-heated oven at 375-400 degrees about 40 min. To pre- 
vent a messy oven, place a cookie sheet on rack below pie. 


DELICIOUS PUMPKIN PIE Mrs. Jerry Tilley 
Olin Club 

2 c pumpkin 4 t cloves 

4, ¢ brown sugar 4 t ginger 

+ c margarine or butter 4% t vanilla 

4% t cinnamon 2 eggs 


In bottom of unbaked pie shell, sprinkle an additional % t flour, 
4 c¢ brown sugar, % c crushed nuts. 


Cream butter and sugar until creamy. Add eggs, one at a time, 
then pumpkin and dry ingredients. Bake at 350 degrees for 25 to 
30 min or until done. If desired, top with whipped cream or 
meringue. 


FAMOUS LEMON PIE Mrs. Hal Madison 
Olin Club 

3 Tbs cornstarch 3 eggs, separated 

14 c sugar 14 c boiling water 

14 lemons 


(continued) 


Mix together cornstarch and sugar. Cover with grated lemon rind 
and juice. Add beaten egg yolks, then add boiling water. Cook 
until thick. Pour into baked pie shell. Beat egg whites until 
stiff, but not dry. Gradually beat 6 Tbs sugar into egg whites. 
Spread over lemon mixture, taking care to seal in filling com- 
pletely. Brown in oven, 325 degrees for 15 min. 


GINGER SNAPS Mrs. Marylee Younts 
Olin Club 

3/4 c shortening iPeEssode 

1 c dark brown sugar 1% t ground ginger 

% c molasses 14 t ground cinnamon 

1 egg 1 t ground cloves 

2% c sifted white self-rising 

flour 


Heat oven to 375 degrees. Grease cookie sheets. In a large 
bowl cream together shortening, brown sugar, molasses and egg. 
Sift soda and spices with flour. Stir into molasses mixture. 
Shape with hands into small balls. Roll in granulated sugar 

and place about 2 in apart on baking sheets. Bake 10 min. Makes 
about 5 doz. 


OLD FASHIONED GINGERBREAD Mrs. Jerry Tilley 
Olin Club 

4c butter 1% t baking soda 

mecucucay pris eae 

1 egg, beaten 4s t ground cloves 

1 c dark molasses 4, t ground ginger 

3 c all-purpose flour 1% c boiling water 


Cream butter until light and fluffy. Gradually beat in sugar. 
Add egg and molasses and beat well. Sift flour, soda, salt and 
spices together. Add flour mixture alternately with boiling 
water, beginning and ending with flour. Pour mixture into 
greased pan. Bake 40-50 min at 350 degrees. 


IRISH POTATO CAKE Miss Mattie Lee Boggs 
Olin Club 

l c margarine 1 t vanilla 

D @ Sukeewe 1 t lemon 

4 eggs yetusalt 

Zeca eLours 2 1e Beda 

EeCucocoa 1 c cooked mashed potatoes, 

1 t cinnamon Irish 

1 t cloves lc dark jelly, blackberry 

1 t nutmeg 1 c buttermilk 


(continued) 


IRISH POTATO CAKE (continued) 


1 ¢ nuts imeadates 
1 ¢ raisins 


Mix all dry ingredients together. Cream margarine. Add beaten 
eggs, milk, jelly and potatoes. Then add nuts, raisins and dates 
which have been rolled in flour. Bake in layers and turn together 
while hot.(Oven temperature 325-350 degrees until done.) 

If you like a glaze, make the following and put on cake while it 
Memstidd hot. 

Juice of 2 oranges 

Grated rind of 1 orange 

1 ¢ sugar 

Stir until dissolved. 


MORAVIAN SUGAR CAKE Mrs. Marylee Younts 
Olin Club 

3 eggs SiC aellojtns 

2 pkgs yeast 14 c scalded sweet milk 

3/4 c butter or shortening* 1 Irish potato 

1 c granulated sugar Pere salt 


Boil and mash potato; add sugar, butter,or shortening, while still 
hot. Add warm milk and yeast softened in % c lukewarm water in 
which 1 t sugar has been added. Add eggs and flour and let rise 
until about doubled in bulk. Pour into greased pans (grease 
bottom - not sides of pans) and pat with floured hand to 1/3 in 
thickness. Let rise until light and sprinkle with cinnamon, 
grated nutmeg and dot with butter. Drop pure cream lightly be- 
tween dots of butter and bake about 15 min in 350 degree oven 

or until golden brown. NOTE: Before taking it out of bowl for 
pan beat it up real good. 

*I£f you have home-made lard, you could use this for shortening. 


FEATHERY FUDGE CAKE Mrs. Gack DOAWaeces 
Harmony Club 


2/3 c soft butter or margarine % t salt 


1 3/4 c sugar 2 l-oz squares chocolate, 
2 eggs melted 

Lt vanilla 2% c sifted cake flour 
1% t soda 1% c ice water 


(continued) 


FEATHERY FUDGE CAKE (continued) 


Cream together butter, sugar, eggs, and vanilla till fluffy 
(beat 5 min at high speed on mixer, scraping bowl occasionally 
to guide batter into beaters); blend in cooled chocolate. Sift 
together flour, soda, and salt. Add this to creamed mixture 
alternately with ice water, beating well after each addition. 
Bake in 3 round cake pans in moderate oven, 350 degrees) 30 min 
om tn liidoner. 


Filling 


Cook until thick enough to spread between layers: 


D/Sncestea 1 small can evaporated milk 
i  tlkoyere 2 Tbs margarine 
2 egg yolks 


Also spread on top of this 4 or 5 Tbs icing. 
FUDGE CAKE ICING 


Cream together at high speed on mixer the following: 


1 stick margarine 
1/3 oz pkg cream cheese 
2 sq melted chocolate 


5 or 6 Tbs evaporated milk 
1 bx Ten-X powdered sugar, 
added slowly 


RASPBERRY DESSERT Mrs. A. E. Hendley 


Wayside Club 


2 10 oz pkgs frozen raspberries, 50 large marshmallows 
in syxrup* Ive milk 


IN PS TSO te 


Heat raspberries with water, 


c water 

c sugar 

t lemon juice 
Tbs cornstarch 
c cold water 


sugar and lemon juice. 


2 c heavy cream, whipped 
or 2 pkgs dessert top- 
ping mix 

1% ¢ graham cracker crumbs 
% c chopped nuts, optional 
% c butter, melted 


Dissolve 


cornstarch in % c cold water; stir into Nee UpeateSS and cook un- 


til thickened and clear. 


Cools 


Melt marshmallows in milk over boiling water; cool thoroughly. 
Whip heavy cream or topping mix and fold into marshmallow mixture. 


Mix cracker crumbs, 
x EN 


mixture over top. 


nuts) and butter and) put intoya’ pan 13" ix) 9" 
Press firmly into bottom of pan. 
Spread marshmallow-cream mixture over crumbs. 
Refrigerate until firm. 


Spread raspberry 


*Strawberries are equally delicious in this recipe. 


SALMON LOAF Mrs. William Mitchell 


Olin Club 
1 can salmon, large 1/2 c bread or cracker crumbs 
Salt and pepper to taste 2 Tbs lemon juice 
4 ¢ hot milk 3 eggs 


Separate eggs. Beat whites and fold in last. The hot milk 
and folding in the beaten whites last, gives a lightness to 
the texture of this loaf. Bake in a greased loaf pan in a 
moderate oven about 45 min. 


LOW CALORIE DRESSING 


1 c buttermilk Dash of pepper 
% t onion juice 1% Tbs lemon juice, fresh, frozen 
5/4, & salt or canned 


Put all ingredients in a jar or bottle. Shake thoroughly and 
store in refrigerator. Shake again before using. Makes 1 c, 
adding up toonly 45 calories or about 3 per Tbs. 


COPPER PENNIES Miss Edith Hinshaw 
Home Economics Agent 
Rowan County 


2 lbs carrots, peeled, sliced and 3/4 c sugar 

cooked until tender 4 c salad oil 

1 medium bell pepper, diced 3/4 c vinegar 

3 medium onions, peeled and sliced 1 t prepared mustard 
(break apart into rings) 1 t Worcestershire Sauce 


1 can cream of tomato soup 


Place cooked carrots in large dish with bell pepper and onions 

in layers. Sprinkle each layer with salt and pepper. 

Mix remaining ingredients together and pour over carrots, pepper 
and onions. Cover tightly and place in refrigerator. Let stand 
12 hours before serving. Drain part of the dressing from the 
vegetables and serve either as a vegetable or as a salad on 
lettuce. Any dressing left over is good on a tossed salad. Makes 
6 servings. 


LEMON-LIME PUNCH (Cheap, but Good) Miss Mattie Lee Boggs 


Olin Club 


Mix together: 
2 pkgs Instant Soft-Drink mix 
1 gal water 
1% c sugar 


Mix well and chill. Then add: 


1 can (46-0z) orange juice, chilled 
1 can (46-0z) pineapple juice, chilled 


Mix well together and when ready to serve add 2 qts chilled 
ginger ale. This makes 17 qts. 


For more flavor and expense add % gal lime sherbet. 


For other 


colors, use different soft-drink mixes. 


TUNA MACARONI SALAD 


1 pkg shell macaroni 
1 c dressing 
1/3 c chopped celery 


Cook macaroni and drain well. 
Salt and pepper to taste. 


QUICK BEEF STROGANOFF 


2 Tbs butter 

1 1b ground beef 
1 c chopped onion 
L7Gmt sale 
LfOwteren lie. cauc 


Mrs. William Mitchell 
OLine Gilub 


1 Tbs chopped onion 
1 can tuna 
3 hard-cooked eggs 


Cool. Mix with other ingredients. 


Mrs. Jerry Tilley 
Olin Club 


Dash of pepper 

3/4 c condensed cream of chicken 
soup 

3/4 c dairy sour cream 

Hot cooked rice 


Heat butter in a medium sized skillet over moderate high heat. 
Add ground beef and onion. Cook until beef is lightly browned, 
stirring occasionally with a fork to break up meat. Reduce 
heat to low; stir in salt, garlic salt, pepper and undiluted 
soup. Cook until thoroughly heated. Blend in sour cream just 
before serving over rice. 
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See table of contents, tea-time 
beverages: 
black cherry cooler, 1 
fruit drink, l 
fruit juice punch, 2 
golden medley punch, 2 
grape juice, l 
grape wine, l 
party punch, l 
Breads, quick: 
biscuits, cheese, 14 
corn bread casserole, 46 
mexicorn, 11 
pancake, oatmeal, 14 
quick hot biscuits, 15 
Southern spoon bread, 13 
Breads, sweet: 
banana nut, 11 
honey bread, 11 
nut bread, 15 
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anacama, 12 
buttered light rolls, 13 
small family dinner rolls, 12 
whole wheat rolls, 14 
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cheese, 35 
cherry up-side down, 34 
coconut, 29 
chocolate pound, 31 
eola, a2 
cold oven pound, 30 
Dutch apple, 34 
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mayonnaise, 33 
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snow ball, 34 
solid, 30 
strawberry, 35 
strawberry pound, 30 
Cakes, coffee: 
apple squares, 10 
buttermilk breakfast cake, 31 
Casseroles: 
See table of contents 


Cheese dishes: 
blueberry pie, 24 
brussel sprouts with cheese rarebit, 60 
cabbage augratin, 48 
cauliflower cheese bake, 48 
cheese biscuits, 14 
cheese cake, 35 
cheese straws, 3 
chicken tettrazini, 46, 47 
enchilada pie, 43 
green rice, 53 
heavenly cheese mold, 69 
Italian tomato sauce, 60 
lasagne vite, 53 
mexicorn bread, 11 
pastichio, 41 
quiche lorraine, 7 
sausage balls, 8 
tea-time tassies, 3 
vegetable sandwich, 56 
See salads, table of contents 
Cookies: 
anise seed, 9 
benne seed wafers, 9 
Cis Pac Ua iam 
date-filled, 10 
hello dollie, 6 
lemonade, 5 
lemon oatmeal, 9 
nutty noodly clusters, 4 
oatmeal, 5 
orange no-bake, 4 
pecan crispies, 3 
sand tarts, 4 
thimble, 5 
walnut butter cut-outs, 36 
Cookies, bar; 
apple squares, 10 
brownie, 36 
congo bars, 4 
hello dollie, 6 
ice box squares, 6 
raisin mumbles, 6 
Desserts 
apple float, 40 
crustyky, 7 
TéelLiveroll. way 
nutty noodly clusters, 4 
pecan crispies, 3 
pineapple fluff, 40 
pumpkin squares, 38 


See cakes, cookies, pies, table of contents 
Dressings: 

for fish and shrimp, 45 

zesty French dressing, 64 
Frostings: 

butter cream, 31 

frosting for strawberry cake, 35 

icing for pound cake, 30 

icing for strawberry pound, 30 

icing for German chocolate, 32 

icing for cola cake, 33 

never fail frosting, 29 
Fruits: 

apple float, 40 

apple marmalade, 72 

apple-pineapple cole slaw, 70 

apple squares, 10 

baked fruit dish, 55 

batter fruit pie, 24 

banana nut, ll 

blueberry pie, 24 

blackberry pudding, 38 

cherry pie, 23 

cherry salad, 64 

cherry surprises, 37 

cherry up-side down, 34 

coconut pie, 16, 17 

congealed salad, 70 

date-filled cookies, 10 

delicious salad, 66 

different cherry pie, 23 

Dutch apple cake, 34 

five cup salad, 65 

frosted salad, 69 

frozen fruit salad, 68 

fruit cocktail dazzle, 7 

Hawaiian pie, 26 

hot fruit casserole, 55 

Japanese fruit, 27 

lemon cookies, 9 

lemon pie, 18, 19, 20 

lime jello, 68 

orange no-bake cookies, 4 

orange-pineapple salad, 69 

orange salad, 67 

orange souffle, 66 

pineapple fluff, 40 

pineapple-marshmallow salad, 67 

pink salad, 64 

raisin mumbles, 6 


ribbon jello, 69 
Russian salad, 68 
strawberry cake, 35 
strawberry delight, 65 
strawberry pound, 30 
strawberry-rhubarb pie, 27 
strawberry salad, 65 
strawberry sauce, 40 
strawberry sour cream salad, 65 
Hot Dogs: 
meal in a bowl, 63 
pea soup, 56 
Meats: 
Beef: 
bar-b-qued meat balls, 44 
California casserole, 51 
Chinese rice, 54 
corn bread casserole, 46 
country style stew, 42 
enchilada pie, 43 
festive meat balls, 41 
hamburger and broccoli casserole, 52 
hamburger haven, 52 
lasagne vite, 53 
meat loaf, 42 
pastichia, 41 
pea soup, 56 
perfect meat loaf, 44 
quick spaghetti, 52 
spaghetti meat loaf, 42 
steak and potato supper, 5l 
sweet and sour meat balls, 43 
Chicken: 
chicken and rice salad, 62 
chicken bake, 47 
chicken casserole, 47, 48 
chicken tettrazini, 46, 47 
easy chicken pie, 43 
Fish: 
dressing for fish and shrimp, 45 
herb-braised fish, 44 
Japanese tuna, 54 
seafood special, 44 
tuna casserole, 54 
Pork: 
sausage balls, 8 
Pastry: 
Crums Creuse, 2 
PLE CHUSIE, I, Ie 
Pickles and Relishes: 
See table of contents 


Pies: 
See table of contents 
pinto bean, 60 
eas. | / 
tea-time tassies, 3 
Puddings: 
blackberry, 38 
corn, 46 
persimmon, 39 
pumpkin, 37, 38 
Salads: 
See table of contents 
Spaghetti, Noodles, Macaroni: 
chicken tettrazini, 46, 47 
chicken bake, 47 
hamburger haven, 52 
lasagne vite, 53 
macaroni salad, 62 
nutty noodly clusters, 4 
pastichio, 41 
quick spaghetti, 52 
spaghetti meat loaf, 42 
Vegetables; 
baked beans, 50 
bean salad, 63 
beets, shredded, 56 
broccoli with hamburger casserole, 52 
broccoli with French sauce, 49 
brussel sprouts with cheese rarebit, 60 
cabbage augratin, 48 
cabbage, stuffed, 48 
cabbage catsup, 71 
aco LMS a lado, 
Catrors = Ditech, Colm. o 
carrots, French, 59 
cauliflower cheese bake, 48 
corn souffle, 46 
corn bread casserole, 46 
creole beans, 49 
German potato salad, 63 
green bean casserole, 49 
green rice, 53 
hot potato salad, 63 
Hungarian cucumber salad, 62 
luau bean casserole, 50 
macaroni salad, 62 
pan scalloped potatoes, 57, 61 
pea soup, 56 
pinto bean pie, 60 
potato and carrot casserole, 50 
potato and steak supper, 51 


slaw: 

De INCRE, BS 

bomledmamo 

frozen, 58 

German, 5/ 

hot, 58 

SCMAS HEILCReES, D7) 
tomato sauce, Italian, 60 
tomato stew, 56 
vegetable loaf, 51 
vegetable sandwich, 56 
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